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CAFE  GLENDI 


Greek  Cuisine 
freshly  made  &  quickly  served. 

One  of  the  oldest  cafes  at  the  market, 
we  feature  Gyros,  Souvlakis,  Moussaka 
&  wild  qrilled  Salmon 
as  well  as  delicious  daily  specials 


Inspired,  delicious,  authentic 

M-  F  Ham-7  pm 
Sat  9am-7pm  Sun  9am-5 pm 
Lunch  S-  Vinner  Everyday 
Weekend  Breakfast 
Caterinq  Available. 

591  686  9/99 
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Artisan  Hamburgers  Sandwiches  Salads 

Try  any  of  our  ten  delicious  double 
cheeseburqers  like  the  Greek  or  the 
Coffee  or  our  qreat  Pork  Tenderloin 
sandwich.  Our  awesome  Chicken 
Capricciosa  salad  is  sure  to  please 
as  is  our  Sunday  Brunch. 

Join  us  for  Happy  Hour  M-Sa  after  9: 
Burger  of  the  Vau  and  a  Beer  fo  $8.95 
Open  U-7  M-5a  !0-5  on  Sundays 


EL  PATO  CAFE 

Quality  Mexican  food 
Made  fresh  On-sitef 
Daily  Breakfast 
full  Espresso  Bar 
Open  7  Days  -  8am  to  7pm 
541-743-PATO  (7286) 


5  qreat  restuarants  under  one  rooff 

Breakfast,  Lunch,  and  Vinner 

Coffee,  Beer,  and  Wine 

Come  check  out  the  new  outdoor 
Vock  on  5th  stl 

WiFi  and  Biq  Screen  HV 


Celebrating  30  years  at  the 
market,  Casablanca  Middle 
tstern  Cafe  serves  up  the  best 
faletfel  in  town  along  with 
unigue  iamb  and  Chicken 
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HOT  HOT  HEAT 

Hooked  on  peppers  from  around  the  world  by  vanessa  salvia 


*  *  S  ^Jelcome  to  chaos/’  says  Jeffrey  Eaton 
when  I  meet  him  for  the  first  time  at 
■VVV  his  house.  Eaton  is  proprietor  of  “Gar- 
den  of  Eaton,”  his  home-based  busi¬ 
ness  producing  tomato  and  pepper  starts,  and  he’s  helping 
customers  left  and  right  while  navigating  the  cramped 
garage  and  yard  filled  with  pots  of  growing  things. 

A  lady  is  walking  to  her  car  with  more  plants  than  she 
can  carry,  along  with  a  list  of  the  200  varieties  of  tomatoes 
Eaton  grows  so  she  can  come  back  and  get  more.  In  the 
front  yard  of  his  River  Road-area  home  are  two  hoop- 
houses  of  cherry  tomatoes  and  paste  tomatoes,  and  various 
hot  peppers  from  Mexico,  the  American  Southwest  and  the 
Caribbean.  Eaton  has  pots  of  sweet  varieties  of  bell 
peppers  and  pimiento  peppers;  ethnic  sweet  peppers  from 
Eastern  Europe,  Spain  and  Italy;  various  paprika  peppers; 
Thai,  Chinese,  South  East  Asian  cayennes,  spicy  Indian 
and  South  American  peppers  —  some  common  but  most 
exotic  —  and  some  ornamental  varieties.  “And  in  back 
there’s  more,”  Eaton  says  with  a  laugh. 

It’s  the  end  of  May,  and  Eaton  is  already  sold  out  of 
some  varieties  he  grows,  including  the  Northeast  Indian 
bhut  jolokia,  commonly  known  as  the  Ghost  Pepper.  The 
world’s  hottest  pepper  at  more  than  a  million  Scoville  heat 
units,  the  bhut  jolokia  is  so  powerful  that  the  Indian 
military  announced  last  year  that  it  planned  to  “weaponize” 
the  peppers  for  tear-gas  grenades. 

Even  without  the  Ghost  Peppers,  Eaton’s  selection  is 
astonishing.  Of  the  200  peppers  he  grows,  more  than  140 


of  them  are  hot,  such  as  the  Bolivian  Rainbow,  a  “searingly 
hot”  pepper  grown  in  Bolivia  for  centuries.  Or  the 
“extremely  hot”  Chiltepin  ( Capsicum  annuum),  thought  to 
be  the  progenitor  for  all  Capsicum  annuum  chile  varieties, 
which  grows  wild  in  the  American  Southwest,  Mexico  and 
Central  America.  He’s  got  Dundicut,  a  hot  pepper  native  to 
Pakistan,  with  a  “fruity,  complex  and  full-bodied  flavor.” 
And  Fatalii  ( Capsicum  chinense ),  a  “seriously  hot”  relative 
to  the  habanero  from  Central  African  Republic,  which  is 
particularly  fragrant  and  flavorful.  For  less  piquance,  try 
the  seasoning  peppers,  such  as  Aji  Dulce  Yellow  ( Capsicum 
chinense),  which  resembles  a  habanero  pepper  but  lacks 
any  heat. 

Eaton  himself  can’t  pick  a  favorite.  “I  love  sweet 
peppers.  I  love  pimiento  varieties,”  he  says.  “They’re  very 
sweet,  crunchy  and  delicious  in  various  colors  and  shapes. 
But  the  pepper  I  use  the  most  is  the  Serrano,  which  is 
particularly  good  for  salsas.” 

The  peripatetic  pepper  trail  is  a  study  of  the  world’s  cul¬ 
tures  and  their  movements.  The  archeological  record  shows 
that  Capsicum  annuum  was  cultivated  in  Mexico  as  early  as 
7000  BC.  Christopher  Columbus  found  pungent  pods  in  the 
Caribbean  and  took  them  to  the  Old  World,  where  they  fell 
into  the  hands  of  spice  merchants,  and  within  50  years  of 
landing  in  Spain  they  had  traveled  the  world. 

Five  Capsicum  species  are  primarily  responsible  for 
this  passion  play.  Throughout  much  of  the  world  peppery 
food  is  consumed  every  day,  at  each  meal.  Part  of  the 
pleasure  of  growing  exotic  peppers  is  that  you  can  delve 


into  a  variety  of  ethnic  cuisines  and  use  the  actual  peppers 
that  a  recipe  calls  for.  For  Eaton,  that  was  Mexican  mole 
(mol-ay)  sauce.  “I  liked  Mexican  food  and  got  interested 
in  mole  sauce  and  read  that  there  was  a  ‘trinity’  of  chilies 
in  mole  sauce,”  he  says,  referring  to  ancho,  mulato  and 
pasillo  peppers.  “As  I  was  finding  seeds  for  those  I 
discovered  this  incredible  diversity.” 

The  59-year-old  Eaton  began  gardening  as  a  kid,  and  has 
been  growing  peppers  for  almost  15  years  now.  He  began 
with  a  thousand  tomato  and  pepper  starts,  which  he  grew  as 
a  donation  to  the  Mount  Pisgah  Arboretum  annual  fundrais¬ 
ing  plant  sale  several  years  ago.  He  now  grows  9,000  plants 
in  five  greenhouses  in  his  front  and  back  yards. 

Still,  Eaton  admits  the  Northwest  is  a  challenging 
environment.  “It’s  not  ideal  for  hot  peppers,”  he  says.  “On 
the  other  hand,  it’s  not  true  that  you  have  to  have  a  hot 
climate  to  get  heat  out  of  hot  peppers.  As  long  as  you  have 
a  sufficient  number  of  growing  days  and  enough  warm 
days  for  the  plants  to  develop,  you  can  get  peppers.”  The 
problem  is  that  these  are  essentially  tropical  plants,  and 
many  of  them  need  well  over  one  hundred  days  to  develop, 
while  in  Eugene  the  growing  season  runs  a  maximum  of 
one  hundred  days. 

“I  suck  at  growing  them,”  says  Eugene  resident  Joe 
Norris,  one  of  Eaton’s  regular  customers.  “I  eat  the  heck 
out  of  them  though.”  Norris  eats  so  many  peppers 
throughout  the  year  that  he  invented  the  PepperShark,  a 
tool  to  tame  heat  by  easily  removing  the  seeds.  Norris 
attempts  to  grow  40  to  50  varieties  of  hot  peppers  in  his 
home  garden.  He  says  it’s  a  “crap  shoot”  whether  they  bear 
fruit  before  freezing.  “If  you  start  them  early  you  will  get 
some  peppers,”  Norris  says. 

Eaton  uses  space  heaters  in  his  hoop-houses  when 
temperatures  at  night  dip  below  40  degrees.  He  says  to  be 
sure  and  mix  in  a  balanced  organic  granular  fertilizer  when 
you  plant  peppers,  and  add  some  calcium  such  as  oyster 
shell.  “A  lot  of  people  go  out  and  water  their  garden  every 
day  with  a  hose,”  Eaton  says,  “but  tomatoes  and  peppers 
really  like  to  be  watered  less  frequently  and  deeply,  so  get 
out  there  perhaps  once  a  week  to  water.” 

Really  long-season  peppers  can  be  brought  inside  in  a 
deep  pot.  “Most  peppers  are  perennials  and  they  can 
survive  over  winter,”  Eaton  says,  “and  often  times  the 
second  year  they  are  more  prolific  than  the  first.” 

And  when  the  weather  cooperates,  what  can  you  do 
with  all  those  peppers?  Norris  eats  them  fresh  and 
preserves  them  every  way  he  can,  looking  to  the  world’s 
cuisines  for  guidance.  Many  of  them  end  up  pickled, 
frozen  or  dried.  Eaton  also  primarily  uses  the  fresh 
peppers,  though  he  recently  bought  a  food  dehydrator  and 
spice  grinder,  with  plans  to  make  his  own  paprika. 

Many  of  Garden  of  Eaton’s  customers  buy  a  plant  or 
two,  but  some  buy  as  many  as  fifty.  It’s  the  people  who  get 
really  excited  that  make  the  effort  worthwhile  for  him.  “A 
lot  of  people  see  my  sign  and  they  want  an  ‘Early  Girl’ 
[tomato]  and  a  green  bell  pepper,  and  that’s  fine,”  Eaton 
says.  “But  there  are  others  who  show  up  and  it’s  like 
they’re  in  a  candy  store.  And  those  are  the  people  I  think  I 
do  it  for.”  ■ 

Find  Garden  of  Eaton  at  the  Hideaway  Bakery  Farmers  Market  behind 
Mazzi’s  on  East  Amazon,  Saturdays  9  am-2  pm,  or  at  2650  Summer  Lane; 
228-6470. 
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I  SCREAM  FOR  SUMMER 

Discovering  my  inner  ice  cream  maker  by  sarah  decker 


These  are  a  few  things  that  mean  summer  to  me: 
sunburns,  chlorine-soaked  hair  after  a  day  at  the 
town  pool  and,  perhaps  most  of  all,  ice  cream.  As 
summer  threatens  to  push  its  way  through  this 
dense  pile  of  clouds  that  have  marked  our  drizzly,  drawn- 
out  springtime,  I  find  myself  thinking  more  and  more  of 
the  glorious  frozen  dessert.  Growing  up  in  the  oppressive 
heat  of  northern  Nevada,  a  batch  of  my  mother’s  homemade 
peach  ice  cream  always  signaled  the  kick-off  to  that  most 
delightful  of  seasons. 

Ice  cream  has  always  held  a  dear  place  in  my  heart  — 
from  those  childhood  days  of  chasing  the  ice  cream  truck 
down  the  street  with  a  pocket-full  of  nickels  to  pressing 
my  ruddy  cheeks  against  the  glass  at  Swenson’s  to  those 
post-breakup  nights,  curled  on  my  couch  with  the  only  two 
men  in  my  life  who  have  never  let  me  down,  Ben  &  Jerry. 

It  started  as  something  of  a  joke.  How  amazing  would 
it  be  to  have  my  very  own  ice  cream  machine?  I  was  only 
about  47  percent  serious.  But  one  day,  walking  the  kitchen 
appliance  aisle  of  the  Goodwill,  I  found  one,  or  maybe  - 
like  they  say  “the  one”  finds  you  when  you’re  heart  is 
ready  -  it  found  me.  With  its  shiny  body  and  come-hither 
five-dollar  price  tag,  I  had  no  choice  but  to  put  my  money 
down  and  cart  it  home. 


Let  me  level  with  you  right  from  the  start:  I  really  don’t 
know  how  to  cook.  I’m  more  of  the  rip-dump-heat  kind  of 
chef.  But  thinking  back  to  those  summers  as  a  child,  when 
my  mother  would  pull  out  that  old  wood-paneled  beast  and 
start  a  batch  churning  on  the  kitchen  counter,  I  dreamt  about 
how  wonderful  it  would  be  to  capture  that  essence  in  my 
own  adulthood.  Not  to  mention  that  I  began  to  picture 
myself  as  “the  girl  who  makes  ice  cream,”  beloved  by 
friends  and  family  and  celebrated  in  my  social  circle.  I 
would  arrive  at  parties,  a  culinary  masterpiece  in  hand,  and 
we  would  all  divine  the  many  flavors  and  colors  of  summer. 

My  new  appliance  was  home  all  of  an  hour  before  I 
drove  to  gather  supplies  for  my  virgin  batch.  I  figured  I’d 
go  for  something  simple  to  begin  with.  I  found  a  recipe  for 
vanilla.  Of  course,  I  also  tossed  in  a  handful  or  three  of 
chocolate  chips  because,  really,  if  it’s  not  chocolate,  it’s 
hardly  worth  it. 

The  process  seemed  simple  enough.  A  little  sugar,  some 
cream,  vanilla  beans,  mix,  dump,  churn,  enjoy.  I  mixed,  I 
dumped,  I  churned  and  then  I  watched  as  the  little  drum 
went  to  work. 

When  all  was  said  and  done,  I  was  a  little  disappointed, 
my  stride  ever  so  slightly  broken.  The  mixture  was  all  ice 
and  very  little  cream.  After  freezing  it  overnight,  I  was 
dismayed  to  find  that  my  ice  cream  resembled  more  of  a 
milky  slurpie  than  anything  you  might  consider  smooth  or 
creamy. 


After  poring  over  cookbooks  and  scouring  the  internet 
for  another  flavor,  I  settled  on  a  mint  chocolate  cookie 
recipe  from  none  other  than  my  main  men,  Ben  &  Jerry. 
Instead  of  the  cream  base  of  the  last  failed  batch,  this  one 
relied  on  a  custard  foundation,  which  meant  it  utilized 
eggs.  Surging  with  confidence  and  telling  myself  that  the 
first  batch  was  akin  to  the  first  pancake,  I  plowed  forward 
with  my  sophomore  attempt. 

As  this  batch  churned,  I  relaxed  back  into  my  fantasy 
world,  counting  the  minutes  until  I  could  call  on  the  gals  to 
drop  by  for  some  pre-summer  cheer  in  the  form  of  homemade 
bliss.  But  as  I  went  to  transfer  the  ice  cream  to  freeze,  I  froze. 
The  mixture  was  almost  entirely  liquid.  Chunks  of  cookie 
floated  in  a  sea  of  failure.  I  let  it  freeze  overnight. 

Come  morning,  my  ice  cream  was  one  giant  ice  cube. 
On  the  upside,  the  flavor  was  heavenly,  but  flavor  without 
consistency  is  a  lot  like  Russian  roulette  without  the  bullet 
—  it  lacks  some  of  the  impact.  I  couldn’t  take  this 
particular  batch  public.  People  would  know  I  blew  it,  and 
that  wouldn’t  do.  I  admit  it:  I  was  starting  to  get  frustrated. 

Human  beings  have  been  making  ice  cream  for 
centuries,  obviously  with  positive  results.  How  is  it  that  I 
could  botch  a  process  that  existed  long  before  electricity 
and  years  before  anyone  had  ever  heard  of  Ben  or  Jerry? 
My  impulse  was  to  blame  the  machine  —  clearly  a  lemon 
cast-off  to  Goodwill  for  good  reason. 

But  if  my  culinary  history  has  taught  me  anything,  it’s 
that  rarely  is  it  the  appliance  or  utensil.  This  process  began 
with  hand  grinding,  something  I  was  not  entirely  willing  to 
do  —  though,  heaven  knows,  by  the  end  of  this  experiment 
I  could  use  the  cardio.  But  I  digress:  I  had  to  have  faith  that 
the  little  machine  would  not  fail  me.  I  looked  to  the 
internet  for  wisdom.  Turns  out  I’m  not  the  only  one  to  have 
a  hard  time  figuring  these  things  out.  I  found  a  treasure 
trove  of  tips.  Armed  with  a  few  pointers,  I  set  out  to  try 
anew. 

Disappointing  my  old  friend  chocolate  again  scared 
me,  so  I  let  him  sit  this  one  out.  I  found  a  recipe  for  peanut 
butter  ice  cream,  another  cream-based  concoction.  Figuring 
I’d  had  at  least  marginally  better  success  with  cream,  I 
went  for  it. 

This  time,  I  made  absolutely  certain  I  froze  the  drum 
for  the  machine  overnight.  I  also  mixed  up  the  ingredients 
and  put  them  in  the  refrigerator  to  cool  completely  before 
churning  them,  one  of  my  many  internet  tips.  After  a  few 
hours,  some  chunks  began  to  form,  so  I  called  in  a  loaner 
blender  to  give  it  all  a  good,  hard  whirl.  According  to  the 
web,  this  not  only  ensures  that  your  ingredients  are 
blended  but  gives  the  mixture  one  more  dose  of  oxygen, 
which  aids  the  whole  process. 

I  dumped  it  into  the  drum,  flipped  on  the  machine  and 
made  just  one  simple  request:  “Work,  damn  it.” 

As  I  transferred  everything  to  the  freezer,  I  noticed  that, 
this  time,  something  marvelous  had  happened:  the  ice 
cream  had  what  I  would  confidently  call  structure.  And, 
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after  freezing  it  overnight,  I  was  thrilled  to  discover  that  I 
had  made  a  batch  that  was  indeed  scoopable.  This  was  a 
glorious  creation.  The  flavor  was  amazing  and  the  texture 
was  near  perfect. 

I  felt  mighty.  I  felt  capable.  I  was  confident  I  could  take  on 
another  batch  of  that  custard-based  beast.  Fearing  I  might  not 
yet  have  the  strength  to  go  it  on  my  own,  I  called  once  again 
on  my  gurus  Ben  &  Jerry  for  another  recipe:  fresh  strawberry. 
Having  just  come  into  season  and  now  beckoning  me  from 
the  produce  section  —  begging  to  be  put  into  a  frozen  dessert 
—  strawberry  seemed  exacdy  the  right  choice. 

I  went  with  the  same  methods  of  freezing  the  hell  out 
of  the  drum,  blending  the  daylights  out  of  the  mixture  and 
praying  like  a  zealot  for  success  as  I  fired  up  the  machine. 
And  there  was  no  doubt  as  I  poured  the  mixture  from  the 
machine  into  the  freezer  container  —  it  already  looked 
(and  tasted)  like  a  work  of  art.  This  batch  was  perfection. 
I  couldn’t  hand  it  out  to  enough  willing  taste-testers, 
including  my  nephews.  For  anyone  familiar  with  3-  and 
5-year-olds,  their  raving  review  came  to  me  in  the  form  of 
several  minutes  of  joyous  silence  as  they  devoured  their 
frozen  treat.  I  had  no  shame  in  this  batch.  It  did  me  proud. 

By  now  I  had  eaten  my  weight  (if  not  more)  in  ice  cream. 
I  began  to  forgo  entire  meals  for  a  scoop  or  two.  I’d  fix  a 
bowl,  close  my  eyes  and  high-five  my  inner  8-year-old,  who 
adored  the  idea  of  ice  cream  for  dinner.  One  particularly 
awesome  night,  I  went  for  some  of  that  fantastic  strawberry, 
then  paused  as  I  saw  the  remnants  of  the  peanut  butter  in  the 
next  container.  Inspiration  struck.  In  moments  I  had  invented 
what  I  like  to  call  the  PB&J  or,  for  the  uninitiated,  a  scoop 
of  each.  It  was  a  Stoner’s  wet  dream. 

I  found  myself  scouring  the  internet  and  the  bookshelves 
for  any  and  all  ice  cream  recipes.  Lying  in  bed  at  night  I’d 
dream  up  ideas  for  my  next  masterpiece.  It  was  finally 
time  to  return  to  the  source:  chocolate.  Chocolate  malt,  to 
be  precise. 

The  recipe  sounded  impossibly  delicious,  a  nod  to  the 
chocolate  malteds  I’ve  always  adored  those  old-time  type 
soda  fountains  you  find  around  these  here  United  States. 
The  recipe  was  pedestrian  enough,  and  it  didn’t  take  long 
to  have  it  mixed  up,  chilled  and  churning.  When  it  was 
finished,  I  recognized  the  ideal  consistency  I’d  come  to 


celebrate  when  digging  ice  cream  out  of  the  machine.  But 
I  confess,  this  was  my  first  flavor  failure.  It  was  bland. 
Sure,  it  was  scoopable,  but  I  was  going  for  nothing  short 
of  perfection.  Frustration  again  bubbled  to  the  top. 

I  admit  it;  I  got  swept  up  in  the  thrill  and  agony  of 
attempting  this  new  endeavor,  scrambling  like  crazy  to 
locate  and  create  new  batches  every  few  days,  taking  each 
failure  personally.  I  might  even  have  lost  a  bit  of  my  sanity. 
And  then  I  realized  that  I  would  never  be  able  to  make  all 
the  recipes  I  set  out  to  test  before  this  article  was  due. 

But  here’s  the  beauty  of  owning  your  own  ice  cream 
machine:  You’ve  got  all  the  time  in  the  world.  I’ve  started  a 
file  folder  for  all  the  flavors  I’m  dying  to  try,  as  well  as  a 
notebook  full  of  my  own  sweet-tooth-fueled  inventions. 
Every  trip  to  the  store  leads  me  down  at  least  five  aisles  I 
otherwise  wouldn’t  visit,  just  so  I  can  scout  ingredients  and 
swipe  ideas  from  the  masters  come  before  me.  I  won’t  be 
quitting  my  day  job  any  time  soon,  and  I’ve 
reintroduced  regular  foods  to  my  mealtimes, 
admitting  —  much  to  the  chagrin  of  that  inner 
8-year-old  —  that  one  cannot  subsist  on  ice 
cream  alone. 

At  this  point  I’ve  come  to  understand 
that  this  whole  experiment  is  a  process,  and 
a  long  process  at  that.  It  is  going  to  take  a  lot 
of  time  to  find  the  right  recipes  yielding  the 
greatest  flavors.  I’m  overwhelmingly 
confident  that  the  consistency  and  textures 
will  be  spot-on  from  this  point  forward. 

That  was  a  hurdle  I  was  able  to  leap  from 
the  get  go.  Now  I  must  harness  my  mad 
scientist  and  get  to  concocting. 

Armed  with  a  killer  five-dollar  Goodwill 
find,  I  am  now  possessed  of  a  desire  to  create 
culinary  greatness,  an  army  of  friends  and 
family  who  await  the  upcoming  test  batches, 
and  my  aforementioned  love  of  ice  cream  still 
firmly  in  place. 

For  my  final  batch,  as  far  as  this  article  is  concerned,  I 
went  for  peach.  An  homage  to  my  mother,  my  childhood 
and  a  request,  of  sorts,  to  Mother  Nature  to  bring  on  the 
summer.  ■ 


MAD  SCIENTISTS  AT  WORK! 
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Now  Open 

Tuesday  -  Sunday 
5pm  -  Midnightish 
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A  vibrant  gathering  place  to  shop 
|for  locally  grown  produce  and  products] 

www.lanecountyfarmersmarket.org 
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2435  Hilyard  St. 

Eugene,  OR  97405 
541-484-3062 

www.thehumblebeaglepub.com 

open  for  dinner 

tues-thurs  5  pm  - 1 0  pm 
fri-sat  5  pm  - 11  pm 
happy  hour  everyday 

5-6pm  &  9pm-close 


chow.eugeneweekly.com 


CHOW!  Summer  2011  5 


EUGENE  IS  THREE  TIMES 

CORNY-ER’ 

Cornucopia  expands  into  UO  campus  area  with  Maize  Lounge  by  vanessa  salvia 


The  three  individuals  behind  the  Cornucopia  empire 
—  Alison  Albrecht,  her  father  Phil  Calandra  and 
business  partner  Nils  Stark  —  finish  each  other’s 
sentences  and  often  all  talk  at  the  same  time.  It’s 
challenging,  for  a  reporter,  to  write  out  the  who-said-whats, 
but  this  jumble  of  ideas  and  personalities  has  not  hampered 
their  business  success  one  iota. 

“The  first  line  of  our  charter  is  ‘Have  Fun/”  says 
Calandra.  “The  Church  of  Fun,”  echoes  Albrecht.  There’s 
a  sense  that  whenever  these  three  get  together  it’s  a  party, 
and  they  want  to  bring  that  excitement  and  fun  to 
everything  they  do.  Otherwise,  what’s  the  point? 

Albrecht  and  Stark  began  in  business  17  years  ago  with 
a  small  bottle  market  on  11th  and  Monroe.  They 
transformed  the  17th  and  Lincoln  location  of  Cornucopia 
from  a  market  into  a  bustling  neighborhood  dining  spot  12 
years  ago.  Two  years  ago  they  opened  up  their  second 
“Corny”  location  at  5th  and  Pearl. 


And  three  weeks  ago  they  expanded  again,  into  half  of 
the  13th  and  Oak  building  occupied  by  The  District,  a 
hugely  popular  dance  club  that  sometimes  draws  hundreds 
of  people  Thursday  through  Saturday.  But  the  rest  of  the 
time  the  building  sat  empty  —  and  because  The  District 
doesn’t  open  until  10  pm,  daytime  foot  traffic  never  saw 
any  activity  there.  The  District  asked  Cornucopia  to 
partner  up,  and  last  September  the  trio  began  making  it 
happen. 

“It’s  a  new  Cornucopia  concept,”  says  Albrecht.  “We 
want  to  be  a  little  different  from  the  other  Corns,”  adds 
Stark.  Back  to  Albrecht:  “Not  that  there’s  a  shortage  of 
bars  in  town,  but  this  area  seemed  like  it  could  use 
something  a  little  larger  and  that  would  work  well  with 
The  District.  We  had  had  our  sights  on  growth  around  the 
two-year  mark  because  5th  and  Pearl  is  doing  really  well, 
and  what  we  saw  here  was  an  underutilized  building  that  a 
lot  of  people  are  interested  in.” 


With  pool  tables,  high  ceilings  and  Eugene’s  largest 
big-screen  TV  mounted  behind  the  bar  (along  with  other 
smaller  screens  throughout),  Maize  Lounge  has  a  sports 
bar  feel.  But  it’s  not  just  the  atmosphere  that’s  different 

—  the  food  is  different  too.  Chefs  created  a  new 
tempeh-based  Vurger  recipe  that  will  only  be  served  at 
Maize.  Potatoes  prepared  six  ways  (seven  if  you  count 
the  supersized  baked  spud)  share  the  menu  with 
Cornucopia’s  signature  hand-formed,  grass-fed  beef 
burgers  and  hot  dogs. 

Most  everything  is  reasonably  priced  at  well  under  $10 

—  with  the  most  expensive  items  being  ribeye  steak  or 
babyback  ribs  at  $13.  A  build- it-y our- way  condiment  bar 
lets  you  pile  your  plate  with  any  tasties  you  want. 
Breakfast  is  served  all  day.  “We  stop  serving  alcohol  at  2 
o’clock  but  we’ll  serve  breakfast  or  whatever  you  want  if 
you’re  here,”  says  Calandra.  And  Albrecht  notes  that,  “if 
people  are  here  we’re  gonna  be  open.” 

Cornucopia  hired  30  people  to  get  this  new  location  off 
the  ground,  and  more  than  half  of  those  jobs  are  full-time. 
The  company  prides  itself  on  treating  employees  well  and 
putting  integrity  before  profits.  They  buy  food  from  local 
producers  whenever  possible,  and  they  refused  to  entertain 
offers  from  out-of-state  banks  who  wanted  to  take  over 
their  credit  card  payment  system.  “We  stuck  with  our  local 
bank  and  everything’s  running  through  this  town,”  Albrecht 
says  of  their  money  stream. 

Maize  Lounge  is  family  friendly  until  9  pm,  and  you 
just  might  find  Stark  or  Albrecht  dining  with  their  own 
families.  “We  based  this  on  where  we  would  like  to  hang 
out,”  Stark  says.  “Why  go  anywhere  else?” 

At  night,  though,  Maize  likely  will  attract  more 
students.  Game  nights  will  bring  in  people  searching  for  a 
little  entertainment:  on  Mondays  play  “Giant  Jenga”  with 
two-by-four  lumber,  sing  karaoke  on  Tuesdays,  and  on 
Wednesdays  play  “Bar  Olympics”  based  on  “Minute  To 
Win  It”  games.  Kids  eat  free  on  Sundays. 

Stark  says  they  are  all  still  “somewhat  amazed”  by  how 
successful  their  enterprise  has  become.  “We  don’t  take  our 
success  for  granted,”  Albrecht  concurs.  Calandra  says  they 
get  comment  cards  “by  the  hundreds”  and  read  every  one. 
They  personally  respond  whenever  there  is  a  phone 
number  and  constantly  adjust  their  business  practices 
based  on  customer  feedback.  “We  change  our  menu  about 
every  six  months  based  on  what  people  like,”  Calandra 
says.  “You  go  to  some  places  and  they  haven’t  changed 
their  menu  in  10  years.  You  can’t  stay  the  same  .  .  .  the 
quality  of  foods  change,  prices  change.” 

“We  don’t  do  well  with  stagnation,”  says  Stark.  “We 
get  bored  after  a  while  and  create  new  challenges  for 
ourselves.  Who  knows  what  our  next  venture  is  gonna  be, 
but  we’re  really  happy  that  The  District  asked  us  to  be 
here.”  ■ 

The  Maize  Lounge,  99  E.  13th  Ave.,  is  open  every  day,  llam-4am;  485-3663. 
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SELECTION  OF  BEER  ON  TAP 
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Over  1000  Bottled  Beers 
for  yoo  to  choose  from! 

345  E.  11th  Ave  •  Eugene  *  541 -485-Bier 
wwwthebierstein.com  .  v in. 
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WELCOME  TO  THE  BREWSHED 


Local  beer  makers  team  up  to  keep  McKenzie  dean  bycamiliamortensen 


If  you  want  good  beer,  you  need  good  water. 

Eugene’s  water  comes  from  the  McKenzie  River 
watershed.  A  watershed,  according  to  geologist  and 
explorer  John  Wesley  Powell,  is  “that  area  of  land,  a 
bounded  hydrologic  system,  within  which  all  living  things 
are  inextricably  linked  by  their  common  water  course  and 
where,  as  humans  settled,  simple  logic  demanded  that  they 
become  part  of  a  community.” 

Eugene  is  a  beer-drinking  town,  and  our  beer  is 
inextricably  linked  to  our  water.  In  fact,  Eugene  is  tops  in 
the  nation  for  beer  drinking,  according  to  The  Media 
Audit,  which  says  in  2010  Eugene  was  the  number  one 
market  for  frequent  consumers  of  beer.  Almost  10  percent 
of  our  metro  area’s  adult  population  frequently  consumes 
beer  on  six  or  more  occasions  in  a  two-week  period. 

The  McKenzie  River  watershed  is  also  the  McKenzie 
River  brewshed  —  where  Eugene  taps  the  water  for  its 
awesome  locally  brewed  beers.  And  Eugene  Water  and 
Electric  Board,  the  Forest  Service,  conservation  groups 
and  local  breweries  are  teaming  up  to  protect  that  brewshed 
and  keep  Eugene’s  beer  tasting  good. 

Oakshire  Brewing  founder  Jeff  Althouse  says  that 
Eugene  has  incredible  beer  drinkers  and  great  water.  Water 
is  the  number  one  raw  material  used  in  beer,  Althouse 
says,  and  that  puts  local  brewers  in  the  unique  position  of 
depending  on  a  public  utility,  EWEB. 

If  you  want  to  keep  drinking  good  beer  locally  made, 
you  need  to  protect  the  water. 

“The  brewshed  is  a  wild  and  crazy  idea  that  we 
concocted  while  we  were  drinking  beer,”  says  Meg 
Mitchell,  forest  supervisor  for  the  Willamette  National 
Forest,  which  is  home  to  the  source  and  natural  filtration 
of  Eugene’s  drinking  water. 

Thanks  to  the  unique  geology  of  the  Cascades,  Eugene’s 
water  comes  clean  and  cold  from  the  top  of  the  mountains, 


and  it  bubbles  up  through  lava  rocks  in  springs,  m 

then  flows  through  forests,  which  Mitchell 
says  “are  very  good  for  filtering  water.” 

Karl  Morgenstern,  EWEB’s  source  protec¬ 
tion  coordinator,  says  the  more  treatment  you 
do,  the  less  natural  taste  you  get  in  the  water. 

The  water  is  so  good,  Althouse  says,  that 
Oakshire  and  other  local  breweries  don’t  have 
to  do  anything  to  the  EWEB-supplied 
McKenzie  River  water  before  they  start  the  ^  ' 

process  of  boiling  and  brewing.  Breweries  in  -V  x 

other  areas  have  to  purify  their  water,  which 
affects  the  taste,  after  which  they  try  to  rebuild  Vcv 

the  water  with  minerals.  Not  so  in  Eugene. 

And  yet,  Mitchell  points  out  that  the 
McKenzie  River  faces  septic  systems,  road 
construction,  pesticide  use  and  other  threats  to  its 
water.  That’s  where  the  brewshed  project  comes  in. 

A  brewshed  would  bring  EWEB  together  with 
Oakshire,  Ninkasi  and  other  breweries  that  depend  on 
the  water.  The  coalition  would  develop  a  campaign  that 
raises  money  for  organizations  that  protect  the  water,  like 
McKenzie  River  Trust  and  the  McKenzie  Watershed  Council, 
as  well  as  putting  money  toward  a  voluntary  incentives 
project  for  private  property  owners  along  the  river. 

The  incentives  project  would  reward  property  owners 
who  are  good  stewards  of  the  river  and  maintain  or  restore 
riverside  lands. 

Joe  Moll  of  McKenzie  River  Trust  says  he  hopes  the 
brewshed  concept  leads  people  to  think,  “I’m  enjoying  this 
beer,  and  I’m  enjoying  it  in  part  because  the  McKenzie 
River  is  such  an  incredible  treasure.” 

Morgenstern  says  that,  taste  aside,  one  of  the  reasons  it’s 
important  to  work  with  breweries  is  that  of  all  beverage 
producing  industries,  brewing  beer  has  the  smallest 
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footprint,  except  perhaps  for  wine.  Beverages  like 
I  milk  and  juice  use  water  to  produce  the  product  as 

well  as  in  the  product,  where  with  beer  the  water 
pretty  much  goes  right  into  what  you  drink. 

L  And  Oregon  beer,  Morgenstern  says,  also 

depends  on  good  hops.  Oregon  is  the  number  two 
hop  growing  state  in  the  country.  Morgenstern  has 
been  working  with  farmers  along  the  river  to 
reduce  chemical  use  that  could  negatively  affect 
the  water.  Morgenstern  and  EWEB  also  have 
been  working  with  the  McKenzie  River  Trust  at 
the  new  organic  demonstration  farm,  the  Berggren 
J  Watershed  Conservation  area,  where  he  hopes  to 
start  growing  hops  that  could  then  be  used  by  local 
breweries. 

Last  month  EWEB  and  McKenzie  River  Trust 
teamed  up  with  Ninkasi  and  released  a  new  beer 
—  Conservation  Ale  —  with  profits  going  to  the 
trust  for  watershed  protection.  And  Ninkasi  Brewing 
is  donating  a  year’s  worth  of  proceeds  from  its  tasting 
room  on  the  first  Monday  of  each  month  (unless  it’s  a 
holiday,  then  it’s  Tuesday)  to  Cascadia  Wildlands  to 
support  its  conservation  efforts. 

Oakshire  plans  to  release  three  beers  this  summer,  and 
Althouse  says  all  of  them,  as  yet  unnamed,  will  have  a  water 
protection  and  conservation  theme.  Profits  will  go  to  the 
Berggren  Watershed  Conservation  area  and  its  demonstration 
farm.  The  first  beer  will  be  draft  only,  the  second  will  be 
draft  and  bottle  and  the  last  one,  he  says,  will  be  a  very 
unique,  bottle-only  “wild”  beer  utilizing  wild  yeast  caught 
from  the  air.  It  has  an  acidity  that,  according  to  Althouse, 
“makes  it  very  exciting  to  pair  with  food.” 

“People  who  are  about  locally  brewed  beer  and  locally 
grown  food  have  an  eye  on  what’s  going  on  in  the 
watershed,”  says  Moll.  Or  in  this  case,  the  brewshed.  ■ 
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l  little  Caesars 

ITALIAN 

CHEESE 

BREAD 

10  PIECE  ORDER 

$2M 

CARRYOUT 
PLUS  TAX 


EXPIRES  07/07/11 

Valid  only  at  participating  locations  ©201 1  L.C.E.,  Inc. 


little  Caesars 

CRAZY 

BREAD 

8  PIECE  ORDER 


$1 


CARRY  OUT 
PLUS  TAX 


EXPIRES  07/07/11 
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THE  CAPELLA  MARKET  DELI 


Made  to  Order 


•  Sandwiches 

•  Coffee  &  Tea 

•  Organic  Juices 
&  Smoothies 

Sliced  to  order 

•  Deli  Meats 

•  Bulk  Cheeses 


From  the  Kitchen 


•  Soups 

•  Appetizers  , 

•  Entrees  X 

•  Salads 

•  Side  Dishes 

•  Hot  Breakfast!* 

*Toast  with  Cheese  &  Tomato, 
Scrambled  Eggs  &  Cheese, 
French  Toast,  and  Homefries. 


LET  US  HELP  YOU  WITH  YOUR  NEXT  EVENT! 
CALL  54 1  -345- 1 0 1 4  AND  ASK  FOR  THE  DELI. 


25th  &  WILLAMETTE  •  EUGENE  •  541-  345-1014 
OPEN  DAILY  8AM-I0PM  •  www.capellamarket.com 
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EAT,  DRINK  AND  ROCK 
THE  KINDTREE  CAUSE 

Oregon  Gour-Made  supports  the  autism  community  by  vanessa  salvia 


Homemade  Tortillas 
&  Desserts 

Best  Chile  Rellenos 
In  The  Area 

Beer,  Wine  &  Margaritas 
Dine  In  or  Take  Out 

726-8599 

1835  Pioneer  Parkway  E 
Springfield 
Sun-Th  10-8pm 
Fri-Sat  10-9pm 

nayastaqueria.com 
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For  years,  FOOD  for  Lane  County’s 
Chef’s  Night  Out  has  ranked  as 
Eugene’s  premiere  charity  foodie 
event.  When  it  comes  to  benefiting 
the  community,  however,  sometimes 
newcomers  hit  it  out  of  the  park.  On  June  9, 
the  first  annual  Oregon  Gour-Made  event 
will  step  up  to  the  plate. 

Oregon  Gour-Made  is  the  fundraising 
brainchild  of  KindTree-Autism  Rocks.  Up 
to  50  vendors  of  Oregon-made  specialty 
foods  will  set  up  booths  in  Lane  County 
Fairground’s  Wheeler  Pavilion,  where  they 
will  offer  sample  sizes  of  their  products. 

“It’s  going  to  be  a  fun  night  celebrating 
local  Oregon  producers  of  great  foods  as 
well  as  celebrating  the  autism  community, 
which  is  what  it’s  all  about,”  says  Tim 
Mueller,  KindTree’s  secretary  and  treasurer. 

No  selling  will  take  place,  though  each 
vendor  will  have  a  basket  of  their  products 
for  bidding  in  a  silent  auction.  Proceeds  will 
help  fund  for  KindTree  programs  serving 
local  children  and  adults  on  the  autism 
spectrum,  such  as  the  artists-with-autism 
program,  social  skills  groups  and  a  yearly 
camp  retreat. 

Most  of  the  vendors  of  cheese,  meat  and  seafood,  chocolate  and 
candy,  beer  and  more  are  from  close  to  home,  although  a  few  will 
travel  from  the  far  corners  of  the  state.  “We  have  local  start-up 
Brandon’s  Cookies,”  says  Mueller  of  a  homemade  cookie  company. 


“He’s  so  new  he  doesn’t  even  have  a  website  yet.” 

Food  is  just  one  thing  to  enjoy  at  Oregon  Gour- 
Made,  Mueller  says.  “And  then  there’s  folks  who 
do  wine,  like  King  Estate.  We  have  everything 
from  brand  new  teeny  start-ups  to  well-established 
local  businesses.” 

Eugene’s  Betty  and  the  Boy  will  provide 
acoustic  folk  music  during  the  event.  “She  has  a 
lilting,  gentle  voice,”  Mueller  says.  “Their  music 
is  contemporary  and  sweet.”  Framed  art  pieces 
from  KindTree’s  art  program  will  be  available  for 
purchase,  along  with  notecards  and  T-shirts. 

KindTree  will  present  a  “Thanks  To  You” 
award  to  Springfield  Creamery.  “They’ve  been 
donating  their  products  to  our  camp  for  15  years,” 
Mueller  says.  “We  have  always  served  organic  and 
home-grown  food  at  our  retreats.” 

KindTree  grew  out  of  the  “hippie  community,” 
explains  Mueller,  and  this  event  is  an  opportunity  to 
honor  that  as  well  as  connect  with  other  people 
around  the  state  who  have  similar  goals.  “When  we 
first  started  as  an  organization  (in  1997)  we  were 
pretty  connected  with  the  alternative  community,” 
he  says.  “Our  founder  was  a  Deadhead.  Many 
organizations  grew  out  of  that  alternative  community 
and  we  all  share  that  we  want  to  do  something 
different  and  be  successful.  This  is  a  really  nice  way  for  these  two 
communities  to  celebrate  our  local  culture.”  ■ 

Oregon  Gour-Made  takes  place  6-8:30  pm  Thursday,  June  9,  at  Wheeler  Pavilion,  Lane 
Events  Center;  pre-reg.  at  kindtree.org  or  342-723;  $30  per  person/$50  per  couple,  $35  per 
person  day  of  event,  12  and  under  FREE. 


Betty  &  the  Boy  go  Gour-Made 


IF  you  UKE  IT 

FAST  »  FKESH. 

CALL  33‘S. 
THEV'FE  THE  BEST! 

LESLIE  I!  -  COLUMBUS.  OH 


=  JIMMyjOriNS.COM  1 


3336  GATEWAY  ST. 
541.747.2000 


AMERICA'S  FAVORITE  SAltPWICH  PEUVERV  fiUyS!” 

©2011  JIMMY  JOHN'S  FRANCHISE,  LLC  ALL  RI6HTS  RESERVE?. 
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The 

Divine 

Cupcake 

Organic  Cafe 

|S|c 


WEDDING 

Consultation 

Mention  this  ad  for  a 
FREE  Drink  at  your  consultation 


Dairy,  Sugar  or  Gluten  Free 
Options  Available 

W.  11th  @  Chambers 

Order  online  at 

divinecupcake.com 

541.543.5757 


Tasty  Food 

and 

Great  Times! 


9^ 


i  ***xs6P  j 


13  TV's 
Pool,  Lottery 
Texas  Hold'em 

Breakfast  Everyday 
Daily  Lunch  Specials 
Homemade  Soups 

Heated  Outdoor  Patio 
Thursday  Blues  Jam 


770  S.  BERTELSEN 
541-342-5028 


WWW.OVERTIMEGRILL.BIZ 


RECIPE  !  Altbier 


—  MALT  -- 
Pale  Halt 
Munich  Halt 
Caramel  40L 
Roast  Halt 
Chocolate  Halt 


—  HOPS  — 

Alchemy  90  min  BKO 
Willamette  0  min  BKO 
BK0=  Before  end  of  boil 


—  ADDITIVES  — 

Hash  Salts 
Kettle  Salts 
Irish  Hoss 

—  TARGET  PARAMETERS  — 
Hash-in 

Rest  Time 
Conversion  Temp 
Rest  Time 


INITIAL  RELEASE:  1984 
BATCH  SIZE:  10.0  Bbl 


550  lbs 
60  lbs 
50  lbs 
11  lbs 
9  lbs 


2.4  lbs  (15*4$  alpha) 
3*7  lbs  (5*5^  alpha) 


.75  lbs  CaS04 
1.0  lbs  CaS04 
.16  lbs 


130-135  °P 
15  min 
159-160  °P 
30  min 


Kettle  Pull  Plato  11.5  °P 

Fermentation  Temp  68  °F 

Original  Gravity  12.0  °P 

Terminal  Gravity  (AE)  2.3  °P 

Bitterness  Target  40  IBUs 

ABV  Target  5-Q‘fi 


Yeast 

Pitching  Rate 


Alt  Yeast 
12  Hillion/ml 


/. 

V- 


ou£  m if  ft xt>  stiff  ft  fw&\te. 

Y*  ^  S’  ^7- ”  ’ "  p*- 


BREWING  WITHOUT  BOUNDARIES 
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TANGY  SAUCE  AND 
SWEET  TEA 

The  Smokehouse  does  Southern  BBQ  right  byjohn  locanthi 


Barbecue  isn’t  the  first  thing  that  comes  to  mind 
when  one  thinks  of  Eugene.  The  city  has  a  bevy 
of  Asian  and  vegetarian  restaurants,  a  few  places 
offering  a  pulled-pork  sandwich  or  perhaps 
babyback  ribs,  but  the  average  Eugenean  would  be  hard- 
pressed  to  name  more  than  one  or  two  restaurants  offering 
authentic  Southern  barbecue.  The  Smokehouse  Southern 
BBQ  aims  to  change  that  perception. 

“Whenever  I  came  back  to  Oregon,  the  barbecue  just 
wasn’t  the  same,”  said  Aaron  Speck,  owner  of  The  Smoke¬ 
house. 

Speck  grew  up  in  Eugene,  attended  Lane  Community 
College  and  then  headed  down  to  Norman,  Okla.,  to  study 
meteorology.  He  had  no  idea  how  much  his  life  would 
change. 

He  grew  a  taste  for  good  old-fashioned  Southern 
barbecue.  Speck  spent  a  year  learning  the  art  of  smoking 


meat  at  Harv’s  BBQ  in  Norman,  then  he  began  cooking  for 
friends  while  tailgating  on  his  lawn  before  Sooners  football 
games.  His  pulled  pork  and  brisket  were  a  big  success. 

“I  figured  if  my  food  was  good  enough  for  the  Okies 
—  people  who  know  good  barbecue  —  I  should  bring  it 
back  to  Oregon  with  me,”  Speck  said. 

And  he  was  right. 

What  started  as  a  modest  food  cart  along  Highway  99 
turned  into  a  bustling  little  restaurant  near  campus.  Speck 
has  developed  an  excellent  rapport  with  the  customers, 
including  a  group  of  regulars  that  broke  into  a  friendly 
argument  over  who  had  eaten  more  sandwiches  since  the 
place  opened  in  January.  And  it’s  hard  to  see  why  someone 
wouldn’t  join  in  the  competition. 

The  pulled  pork  and  brisket  are  exceptionally  tender, 
having  been  cooked  for  20-plus  hours  before  serving. 

“We  smoke  it  until  it’s  tender  enough  to  pull  apart  in 


your  hands,”  Speck  said  while  pantomiming  a  smooth 
pulling  gesture  with  a  gleeful  look  in  his  eyes. 

After  ordering  the  meat,  there  are  four  sauces  to  choose 
from:  a  light,  Carolina-style  vinegar  sauce,  both  mild  and 
spicy  barbecue  sauces,  and  the  “Smokehouse  Sauce”  made 
by  combining  an  Alabama  white  sauce  with  the  barbecue.  All 
of  the  sauces  are  housemade,  and  all  are  delicious;  they’re  a 
welcome  reprieve  from  the  overly  sweet  variety  found  around 
these  parts.  The  Smokehouse  sauce  is  delightfully  tangy. 

The  barbecue  is  accompanied  by  a  selection  of  typical 
sides,  including  cornbread  made  with  real  cornmeal,  baked 
beans  and  a  nice,  light  coleslaw. 

The  Smokehouse  also  offers  a  rarity  in  these  parts:  authen¬ 
tic  sweet  tea.  It  may  seem  like  a  simple  drink  to  concoct,  but 
most  of  the  sweet  teas  available  in  grocery  stores  don’t  quite 
get  the  right  feel  and  taste  of  the  Southern  delicacy. 

Speck  offers  a  very  flexible  catering  service  as  well.  He 
started  it  during  the  food  cart  and  is  continuing  it  with  the 
restaurant.  The  Smokehouse  offers  its  standard  barbecues  but 
will  work  with  whatever  kind  and  quality  of  meat  the  cus¬ 
tomer  specifies.  Whether  it’s  an  inexpensive  slab  of  pork  butt 
or  some  free  range  chickens,  Speck  will  give  it  that  authentic 
Southern  treatment  the  establishment  prides  itself  on. 

“Barbecue  is  an  art  form,”  Speck  said.  “It  takes  time  to  learn 
and  master,  but  when  you  get  it  right,  there  is  nothing  better.”  ■ 

The  Smokehouse,  1239  Alder  St,  is  open  llam-8pm  M-F  and  noon-8pm  Sa.; 
343-2568. 


100%  PASTURE  RAISED  BEEF 


m  m 


accept  no 
less  than 
the  best. 


For  graduation. 
Father’s  Day,  BBQs... 
Experience  the  100% 
grass-fed  difference. 

SOUTH  CORVALLIS 

1007  SE  3rd  St 
541-753-3115 


•v* 

*\  . 


NORTH  CORVALLIS 

29th  &  Grant 
541-452-3115 


Open  7-9  Daily  WWw.firstalt.coop  Open  7-9  Daily 
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ALIVE  AND  KICKIN’ 

(AND  TASTES  LIKE  CHICKEN) 

Hot  Manna's  Wings  Still  Serves  It  Up  Fat  by andy valentine 


PHOTO  BY  JACKSON  VOELKEL  •  JACKSONVOELKEL.COM 


Since  opening  up  shop  in  February, 

Hot  Mama’s  Wings  has  continued 
to  develop  into  a  thriving  and 
vivacious  business.  Sitting  down  to 
eat  for  my  second  time  since  Mama’s  debut 
night  was  quite  a  different  experience;  the 
place  was  less  crowded,  the  service  was 
quicker  and  the  food  tasted  like  chicken.  Of 
course,  this  isn’t  to  say  that  the  chicken  I 
ordered  last  time  didn’t  taste  like  chicken; 
it’s  just  a  figure  of  speech. 

It  was  a  Monday  night  —  granted  not  the 
busiest  night  to  eat  out  —  and  the  place  was 
full  of  patrons  getting  their  snack  on  and 
awaiting  the  beginning  of  Hot  Mama’s 
Monday  night  open-mic.  This  proved  to  be  a 
highlight,  in  fact,  as  the  folks  responsible  for 
overseeing  the  open-mic  had  the  amplification 
levels  so  perfect  that  it  was  possible  to  talk 
and  listen  in  unison.  Thus,  a  foolproof 
atmosphere  was  formed,  and  it  was  time  to 
start  ordering  all  kinds  of  crazy  shit. 

Here’s  an  important  disclaimer:  Don’t 
order  the  “insane”  or  “kamikaze”  sauce  unless  you  really 
like  your  wings  hot.  After  eating  a  basket  of  six,  my 
friend’s  face  was  bright  red,  his  eyes  were  watering  and  it 
looked  like  he’d  smeared  on  lipstick;  all  he  had  to  cure  his 
pain  was  a  basket  of  onion  rings  and  an  alcohol-soaked 
towellette  (which  seeped  into  his  lips  and  made  the  sting 
worse).  After  washing  the  entree  down  with  an  entire 
carafe  of  water  and  a  deep-fried  Twinkie,  he  had  chirped 


up  enough  to  remark  on  how  delicious  the  chicken  had 
been  despite  the  fire.  Lesson  learned. 

He  was  right,  too;  the  food  was  freakin’  delicious. 

“We  want  to  appeal  to  everyone,”  said  owner  Michael 
Marzano,  who  runs  the  place  with  the  help  of  his  wife, 
Angie,  and  longtime  friend  Joel  Poston.  “A  group  of  folks 
can  come  in  with  some  having  food,”  Marzano  pointed 
out,  “while  others  have  a  beer  or  cocktail  at  our  full  bar.” 


The  drink  selections  at  Hot  Mama’s,  by  the 
way,  are  great,  with  six  draught  beers  in 
constant  rotation  and  a  grand  selection  of 
mixers.  Not  too  pricey  either. 

“We  have  specials  almost  every  night  of 
the  week”  Marzano  said,  and  this  isn’t  an 
exaggeration:  On  Mondays,  $7.50  will  get 
you  six  wings  and  a  brew;  Tuesdays  feature 
discounted  drafts  at  $3  a  pop;  Wednesday  is 
burger  and  brew  night  —  which  means  the 
duo  costs  $11;  drop  by  on  Thursday  and  11 
bucks  will  score  you  a  Reuben  and  a  beer; 
and  Sundays  feature  12  wings  and  a  pitcher 
for  $20.  See?  Yep.  Awesome. 

The  goal  now  seems  to  be  pulling  in  a 
bigger  lunch  crowd,  though  this  likely  will 
solve  itself;  after  all,  it’s  only  a  matter  of 
time  before  word  spreads  on  a  joint  like  this, 
right? 

After  a  good  four  months  in  business, 
it’s  not  hard  to  tell  why  Hot  Mama’s  is 
becoming  a  local  commodity,  and  the 
dinnertime  crowds  affirm  this  fact.  “Each 
week  we  are  a  little  busier  than  the  week  prior,”  Marzano 
explained.  “Word  of  mouth  has  proven  most  effective.” 

With  the  nights  growing  more  packed,  it’s  probably  a 
good  idea  to  get  your  hot  ass  down  to  Hot  Mama’s  before 
all  the  seats  are  occupied.  Or  are  you  too  chicken  to  try 
something  new?  ■ 

Hot  Mama’s  Wings  is  located  at  420  (yes,  420,  you  Stoner)  W.  13th  Ave.,  Happy 
Hour  from  3-6  weekdays. 


Wff/A  AW 
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OREGON 

Pinot  Gri? 


Seasonal.  Local.  Organic! 


Open  for  Lunch,  Dinner,  Wine  Tasting, 
Tours  and  Weekend  Brunch 


The  Restaurant  at  King  Estate  offers 
exquisite  cuisine  in  a  spectacular  setting. 
Our  menu  is  based  on  ultra-local ,  seasonal 
produce,  much  of  it  grown  within  sight  of  the 
kitchen  door,  and  designed  to  complement 
our  array  of  award-winning  wines. 


80854  Territorial  Hwy,  Eugene 

Call  or  check  our  website  for  hours 

800-884-4441  |  www.kingestate.com 

Fine  Dining  •  Wine  Tasting  •  Winery  Tours  ■ 
Corporate  Meetings  •  Private  Events 


Dari  Mart  proudly  introduces  Lochmead  ice  cream  in  a  convenient 
snack-sized  pint 

Count  on  Dari  Mart  for  the  freshest  milk  and  ice  cream. 

All  natural  Lochmead  ice  cream,  now  in  pints! 

IMUM  UMIf 

J  Our  family’s  best. 
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Morning  Glory  Cafe .  15 

Mucho  Gusto  Mexican  Kitchen .  19 

My  Coffee .  16 

Nacho's  Healthy  Mexican .  19 

Naya's  Taqueria .  19 

New  Dawn .  17 

New  Day  Bakery .  15 

Newman’s  Fish  Company .  20 

Newman's  Fish  Grotto .  20 

New  Odyssey  Juice  &  Java .  16 

Nib  Modern  Eatery .  17 

Nice  Rice .  17 

Noli  Italian  Cafe .  18 

Noodle  Bowl .  18 

Noodle  N  Thai  Restaurant .  20 

Nosh  Pit .  17 

Novella  Cafe .  15 

Oak  Street  Speakeasy .  20 

Ocean  Sky .  16 

Off  The  Hook  Bbq .  14 

Off  The  Waffle .  18 

Of  Grape  And  Grain .  17 

Old  Pad .  14 

Olive  Garden .  18 

Oregon  Electric  Station .  20 

Original  Pancake  House .  14 

Original  Roadhouse  Grill .  20 

Osteria  Sfizio .  18 

Our  Daily  Bread  Restaurant .  20 

Outback  Steakhouse .  20 

Overtime  Grill .  14 

Pacific  Grill .  17 

Palace  Bakery .  14 

Palace,  Bombay .  18 

Palace,  Tofu .  18 

Papa's  Pizza .  20 

Papa's  Soul  Food  Kitchen  &  Blues  Joint .  14 

Papayas  Asian  Food  Catering .  18 

Park  Street  Cafe .  15 

Pegasus  Smokehouse  Pizza .  20 

Perk  And  Play  Coffeehouse .  16 

Perugino .  16 

P.  F.  Chang's  China  Bistro .  16 

Pita  Pit .  17 

Pizza  Research  Institute .  20 


Pour  House  Tavern .  14 

Prince  Puckler’s .  20 

Pump  Cafe .  15 

Ouiznos  Subs . 17 

Rabbit  Bistro  &  Bar .  17 

Ranchito  Grill .  19 

Ratatouille .  17 

Raw  Love .  18 

Red  Agave .  18 

Red  Barn  Natural  Deli .  17 

Red  Robin .  14 

Renaissance  Pizza .  18 

Rennie's  Landing .  15 

Restaurant  &  Lounge .  18 

Ring  Of  Fire  &  Lava  Lounge .  20 

Ritta's  Burritos .  18 

Rivalz  Bar  &  Grill .  14 

Roaring  Rapids  Pizza  Company .  20 

Ron’s  Island  Grill .  20 

Rose  &  Thistle .  20 

Rusty's  Handbuilt  Cookies .  18 

Saigon  Street  Cart .  18 

Sam  Bond's  Garage .  19 

Sam's  Place .  14 

Sara’s  Tamales .  18 

Saritza  Mexican  Food .  18 

Sciacca's  Focaccia .  18 

Shari’s  Restaurant .  14 

Sixth  Street  Grill .  20 

Skinner's  Great  Steaks,  Chops  And  Seafood .  20 

Spirits  Bar .  14 

Spring  Garden .  16 

Steelhead  Brewery  &  Cafe .  14 

Studio  One  Cafe .  14 

Sundance  Natural  Foods . 17 

Sunset  Island  Cafe .  19 

Super  Taco .  19 

Supreme  Bean  Coffee  Company .  17 

Sushi  Domo .  18 

Sushi  Pure .  18 

Sushi  Station .  18 

Sushi  Ya .  18 

Sweet  Basil  Thai  Cuisine .  20 

Sweet  Life  Patisserie .  14 

Sweetwaters  On  The  River .  20 


Sweety's .  20 

Sy's  New  York  Pizza .  20 

Taco  Del  Mar .  19 

Taco  Loco .  19 

Ta  Ra  Rin  Thai  Cuisine .  20 

Taste  Of  India .  18 

Tasty  Thai  Campus .  20 

Tasty  Thai  Kitchen .  20 

Taylor's  Bar  &  Grill .  14 

Terese's  Place .  15 

Terrace  Cafe .  14 

The  Deli .  17 

Theo's  Coffeehouse  At  The  Strand .  16 

The  Smokehouse 

Southern  Bbq .  14 

Three  Forks  Wok  &  Grill .  18 

Tiny  Tavern .  14 

Tio  Pepe .  19 

Tommy's  Bar  &  Grill .  14 

Tom’s  Tea  House .  16 

Torero's  Mexican  Family  Restaurant .  19 

Toshi's  Ramen .  18 

Track  Town  Pizza .  20 

T.R.E.E .  18 

Turtles  Bar  &  Grill .  14 

Twin  Dragons .  16 

Vanilla  Jill's .  20 

Vectors  Espresso .  16 

Vero  Espresso  House .  16 

Vietnamese  Restaurant .  20 

Village  Inn  Restaurant  &  Lounge .  14 

Vintage . 17 

Voodoo  Doughnut .  14 

Wandering  Goat  Coffee  Co .  16 

Washburne  Cafe .  15 

Wetlands  Brew  Pub  &  Sports  Bar .  14 

Whiskey  River  Ranch .  20 

Wich  House .  17 

World  Caf£ .  15 

Wylie's  Food  Carte .  18 

Yan  Gar  Yuen .  16 

Yi  Shen  Vietnamese  Restaurant .  20 

Yogurt  Extreme .  20 


Adam's  Sustainable  Table .  19 

Addi's  Diner .  13 

Afghani  Cuisine .  17 

Agate  Alley  Bistro  &  Bar .  19 

Aiyara  Thai  Cafe .  20 

Albee’s  NY.  Dogs . 17 

Albee’s  N.Y.  Gyros .  19 

Alexander's  Great  Falafel . 17 

Allann  Bros.  Beanery  Coffeehouse .  16 

Ambrosia  Restaurant  &  Bar .  18 

Anatolia,  Poppi's .  18 

Annie's  Bar  &  Grill .  13 

Aquila  &  Priscilla's .  17 

Ax  Billy  Grill  &  Sports  Bar .  13 

B2  Wine  Bar .  19 

Bagel  Sphere .  15 

Bangkok  Grill .  17 

Barry's  Espresso  Bakery  &  Deli .  17 

Bates  Steakhouse  &  Saloon .  20 

Bbq  King .  14 

Bedrocks  Organic  Coffee .  16 

Belly .  16 

Beppe  &  Gianni's  Trattoria .  18 

Bier  Stein .  17 

Big  Red  Cart .  17 

Big  Town  Hero .  17 

Billy  Mac's .  13 

Bj's  Pizza  &  Grill .  13 

Black  Forest .  13 

Blazing  Chef .  17 

Bliss  Cart .  17 

Bob's  Donuts .  14 

Boulevard  Grill .  16 

Brails  Restaurant .  15 

Broadway .  13 

Bruno’s  Chef's  Kitchen .  18 

Buddy's  Diner .  13 

Burger  Lovers .  15 

Burgers  On  The  Run .  15 

Burrito  Amigos .  19 

Burrito  Boy  Taqueria .  19 

Burrito  Girl .  19 

Cabo  Grill .  19 

Cafe  440 .  19 

Cafe  Ari  Rang .  18 

Cafe  Coconut .  18 

CafeGlendi .  19 

Cafe  Lucky  Noodle .  18 

Cafe  Maroc .  19 

Cafe  Seoul .  18 

Cafe  Siena .  15 

CafeSoriah .  19 

CafeYumm .  19 

Cafe  Zenon .  19 

Caligal’s  Pizza .  20 

Capella  Market  Deli .  17 

Cart  De  Frisco .  17 

Carte  Blanche  Soup  Cart  &  Caterers .  17 

Casablanca  Middle  Eastern  Restaurant .  19 

Caspian  Mediterranean  Restaurant .  19 

Centennial  Steakhouse .  20 

Chao  Pra  Ya  Thai  Cuisine .  20 

Chapala  Mexican  Restaurant .  19 

Cheba  Hut  "Toasted"  Subs . 13 

Chef  Becky .  19 

Chicken  Bonz .  13 

Chic’n  Shack .  17 

China  Seas .  15 

Chipotle  Mexican  Grill .  19 

Ciao  Pizza .  20 

Coburg  Pizza  Company .  20 

Cold  Stone  Creamery .  20 

Continental  Delicatessen . 17 

Conway's  Restaurant  &  Lounge .  13 

Cookies  Cookies .  14 

Cooler  Restaurant  And  Bar . 13 

Cornbread  Cafe .  17 


Cornerstone  Cafe .  15 

Cornucopia .  15 

Cornucopia  Bar  &  Burgers .  13 

Country  Inn  Event  Center  By  Cravings .  14 

Countryside  Pizza  &  Grill .  13 

Cozmic  Pizza .  20 

Cuisine,  Evergreen  Indian .  18 

Daily  Bagel .  17 

Dana's  Cheesecake  Bakery .  17 

David  Minor  Theater  &  Pub .  13 

Davis'  Restaurant  &  Bar .  19 

Devour .  17 

Diablo’s  Downtown  Lounge .  13 

Dickie  Jo's .  15 

District .  13 

Divine  Cupcake .  14 

D’lish .  17 

Doc’s  Pad .  13 

Dog  In  A  Box .  13 

Don  Juan's  Family  Mexican  Restaurant .  19 

Dough  Co .  18 

Doug's  Place  Catering .  13 

Drumrongthai .  17 

Duck  Inn  Bar  &  Grill .  13 

East  Meets  West .  15 

Edible  Improv .  17 

ElCharro .  19 

El  Corral .  19 

Eldorado  Club .  13 

El  Jarro  Azul .  19 

El  Kiosco  Restaurant .  19 

El  Kora .  19 

El  Pato  Verde  Taqueria .  19 

El  Torito  Restaurant .  19 

Embers .  13 

Empire  Buffet .  15 

Enchilada,  Whole .  18 

Espresso  Roma .  16 

Eugene  City  Bakery .  14 

Eugene  City  Brewery .  13 

Eugene  Coffee  Company .  16 

Euphoria  Chocolate  Company .  20 

Excelsior  Inn .  18 

Family  Homesteader .  17 

Far  Man  Restaurant .  15 

Fathoms .  20 

Feast .  13 

Field  To  Table  Catering .  19 

Fina  Taqueria .  19 

Fin's  Drive  In .  13 

Fisherman's  Market .  20 

Fortune  Inn .  15 

Friendly  Street  Cafe .  15 

Full  City  Coffee  Roasters .  16 

Garbanzo  Grill .  17 

Gary’s  Coffee .  16 

Gateway  Chinese  Buffet .  16 

Giant  Burger .  15 

Gin  Gee's  Falafel .  17 

Gj’s  Family  Restaurant .  13 

Glenwood  Restaurants .  15 

Go  Fish .  20 

Go  Healthy  Cafe .  19 

Golden  Orient .  16 

Good  Times  Cafe .  13 

Govinda's  Vegetarian  Buffet .  21 

Granary  Pizza  Co .  20 

Great  Harvest  Bread  Company .  14 

Great  Wall  Restaurant .  16 

Greek  Paradise .  19 

Grill,  Viva!  Vegetarian .  18 

Hawthorne’s  Cafe  &  Deli .  15 

Heritage  Family  Restaurant .  13 

Hideaway  Bakery .  14 

Highlands  Pub .  13 

Hodgepodge .  20 

Hole  In  The  Wall .  14 


Holy  Cow  Cafe .  21 

Holy  Donuts! .  14 

Hometown  Buffet .  13 

Hong  Kong  Restaurant .  16 

Hop  Valley  Brewing  Company .  19 

Horsehead  Bar .  13 

Hot  Mama's  Wings .  13 

House  Of  Chen .  16 

Humble  Bagel  Bakery .  14 

Humble  Beagle  Pub .  19 

India  House . 17 

Ivy’s  Cookin' .  21 

Izakaya  Meiji  Company .  18 

Izumi  Sushi  &  Grill .  18 

Izzy's  Pizza  &  Buffet .  20 

Jackalope  Lounge .  13 

Jade  Palace .  16 

Jail .  20 

Jalisco  Mexican  Restaurant .  19 

Jazzie's  Deli . 17 

Jiffy  Market  Wine  &  Deli .  17 

Jimmy  John’s  Gourmet .  17 

Jim's  Landing .  13 

Joggers  Bar  &  Grill .  13 

Johnny  Ocean's  Grille .  18 

June .  19 

Jung's  Mongolian  Grill .  18 

Kamitori .  18 

Kam  Loon  Restaurant .  16 

Keystone  Cafe .  15 

King  Estate  Restaurant  &  Wine  Bar .  19 

Kona  Cafe .  14 

Korea  House .  18 

Kowloon  Restaurant .  16 

Kuraya's  Thai  Cuisine .  20 

La  Bufa  Taqueria .  19 

Lago  Blu  Gelato .  20 

La  Oficina .  18 

La  Perla .  20 

Las  Morenas .  19 

Laughing  Planet .  21 

Lavelle  Club  Room  At  The  Market .  19 

Le  Petit  Gourmet  Bakery .  14 

Little  Caesar's  Pizza .  20 

Loft  At  Turtles .  13 

Lok  Yaun .  16 

LonchesToGo .  17 

Los  Dos  Amigos  Hacienda .  19 

Lotus  Garden  Vegetarian  Restaurant .  21 

Louie .  15 

Louie's  Village .  16 

Lulu's  Smoothies .  17 

Mac's  At  The  Vet's  Club .  19 

Manola’s  Thai  Cuisine .  20 

Maple  Garden .  16 

Marche .  19 

Marche  Cafe .  19 

Marche  Museum  Cafe .  20 

Marche  Provisions .  14 

Master  Donuts .  14 

Mazzi’s  Italian  Food .  18 

Mcgrath’s  Fish  House .  20 

Mckenzie  Cafe  Lie .  15 

Mcmenamin's  East  19Th  Street  Cafe .  19 

Mcmenamin's  High  Street  Brewery  &  Cafe .  19 

Mcmenamin’s  North  Bank .  19 

Mcshane's  Bar  And  Grill .  13 

Mekala's .  20 

Memo's .  19 

Metropol  Bakery .  14 

Mezza  Luna  Pizzeria .  20 

Milky  Way  Tea  &  Bagels .  15 

Mission  Mexican  Restaurant .  19 

Mi  Tierra .  19 

Mohawk  Tavern .  13 

Momma's  Kitchen .  14 

Mookie’s  Northwest  Grill .  14 


CORVALLIS  &  OTHER 
SURROUNDING  AREAS 


101  Eat  &  Drink . 23 

American  Dream  Pizza .  23 

Aomatsu  Japanese  Restaurant .  22 

Aqua  Seafood  Restaurant . 23 

Axe  &  Fiddle . 23 

Backstage  Bakery  &  Cafe .  21 

Beanery,  The .  22 

Big  River  Restaurant  &  Bar .  23 

Big  Stuff  BBQ .  21 

Block  15 .  23 

Blue  Sky  Chinese  Restaurant .  22 

Bombs  Away  Cafe . 23 

Bonanza  Drive-Up .  21 

Cafe  Orion .  22 

CafeSheilagh .  22 

CafeYumm .  23 

Calapooia  Brewing  Co .  21 

China  Blue  Restaurant .  22 

China  Delight .  22 

Cirello's  Pizza .  23 

Clodfelter's  Pub .  22 

Cloud  9 .  21 

Cozmo  Cafe  . 22 

Crave 's .  23 

CrowBar .  23 

Crystal's  King  of  Falafel  Cuisine  &  Cafe .  22 

Darrell’s  Restaurant  &  Lounge . . . .  21 

Downward  Dog . 21 


El  Paraiso .  23 

El  Presidente  Mexican  Restaurant  &  Cantina ..  23 

El  Sol  De  Mexico . 23 

El  Tapatio  Restaurant .  23 

Emerald  Valley  Golf  Club  Frontriver  Restaurant  21 

Evergreen  Indian  Restaurant .  22 

FireWorks  Restaurant  and  Bar .  23 

First  Alternative  Co-op .  22 

Fleur  de  Lis  Patisserie  &  Cafe . 21 

Hidden  Valley  Restaurant . 23 

Interzone  .  22 

lovino's  Ristorante  &  Catering .  22 

Izzy's  Pizza  Bar  &  Classic  Buffet . .  22 

Jade  Garden .  22 

Jamie's  Great  Hamburgers .  22 

Kim  Hoa's  Kitchen .  22 

King  Tin .  22 

Le  Bistro  Country  French  Cuisine .  22 

Local  Boyz  Hawaiian  Cafe .  22 

Los  Aros  Mexican  Grill .  23 

Magenta  Restaurant  &  Catering .  23 

Mapleton  Caffeination  Station . 22 

Marzini's  .  23 

McGrath's  Fish  House .  23 

McMenamins .  23 

Murphy's  Restaurant  &  Lounge .  21 

Nearly  Normal's  Gonzo  Cuisine .  23 

New  Morning  Bakery .  22 

Nirvana .  22 

Novak's  Hungarian  Restaurant .  22 

Oasis  Restaurant .  22 

Old  World  Deli .  22 


Panda  Express .  22 

Ping's  Garden .  22 

Pink  House,  The .  21 

Pita  Pit  .  22 

Prem  Rose  Edibles . 22 

Qdoba .  23 

Quizno's  Classic  Subs .  22 

Reservoir  Dawgs . 21 

Rigoberto's .  23 

Riverview  Mongolian  Grill .  22 

Sancho's  Mexican  Grill .  23 

Senor  Sam's  Mexican  Grill  &  Cantina .  23 

Squirrel's  Tavern .  21 

Stacy's  Covered  Bridge . 23 

Sunnyside  Up,  Inc .  22 

Taco  del  Mar .  23 

Tacos  Uruapan .  23 

Tarn  Tip  Thai  Cuisine .  23 

Taylor  Street  Ovens .  21 

Terzo . 22 

Thai  Chili . 23 

Togo's  Great  Sandwiches .  22 

Tommy's  4th  Street  Bar  &  Grill .  21 

Trailhead  Coffeehouse . 22 

University  Hero .  22 

Village  Green  Resort  &  Gardens  Restaurant .  23 

Wine  Depot  &  Deli .  22 

Woodstock's  Pizza  Parlor .  23 

Wyatt's  Eatery  &  Brewhouse .  23 

Yogurt  Hill .  22 

Young's  Kitchen .  23 


AVERAGE  ENTREE  PRICE  for  one  person  $  Under  $7,  $$  $7  to  under  $12,  $$$  $12-$17,  $$$$  Over  $17 
SERVES:  OG  95%  or  more  organic  foods,  Some  OG  Organic  foods,  LG  Locally  Grown  foods 
CREDIT  CARDS:  AE  American  Express,  D  Discover,  DC  Diner’s  Club,  MC  MasterCard,  V  Visa 


j&THE 


GROCERS, 
WINE 
MERCHANTS 
&  BOOKSELLERS 


KIVA 


•  Specialty,  Gourmet 
&  Organic  Foods 

•  Fresh  Organic  Produce 

•  Bulk  Foods,  Herbs, 
Spices,  Coffees  &  Teas 

00  cheeses 
ats 

,  champagne 


EUGENE 


•  Vitamins,  homeopathic 
remedies  &  natural  body 
care  products 

•  Sandwiches 
made  to  order 
11am  -  5pm  weekdays 


SUN-SAT  9am-8pm 

125  W.  11th  Ave.  DOWNTOWN  EUGENE 


++  THE  UNIVERSE  IS  ++ 

EXPANDING 

NOW  THERE  ARE  THREE  PLANETS  ORBITING  THE  SOUTH 


Laughing  Planet 


BLAIR  BLVD) 


(CORVALLIS) 


(29th  &  WILLAMETTE) 


541-342-8666 


OPEN  1  1am  -  10pm  EVERYDAY 


CORVALLIS  —  127  NW  2nd  ST.  541.286.4048 
BLAIR  BLVD  —  760  BLAIR  BLVD  541.868.0668 
29th  &  WILLAMETTE  —  2864  WILLAMETTE  ST.  541.505.5399 


WWW.  LAUGH  I  NGPLANETCAFE.COM 
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CHOW!  Restaurant  Listings 


American 

ADDI'S  DINER 

207  S.  A  St,  Springfield.  747-9482. 

Breakfast:  platter-sized  pancakes,  biscuits  and 
gravy,  fresh  grated  potatoes,  homemade  muffins 
and  rolls.  Lunch:  homemade  soups,  cornbread, 
old  fashioned  hamburgers,  fresh-cut  potato 
skins.  Breakfast  served  all  day  on  Saturdays  and 
Sundays.  4  am-2  pm  W-Su.  All  major  cards.  $. 

ANNIE'S  BAR  &  GRILL 

49  W.  29th  Ave.  343-3813. 

Serving  lunch  and  dinner:  Salads,  sandwiches, 
burgers,  dinner  entrees,  pasta,  desserts. 
Weeknight  happy  hour  from  3:30  pm-6:30  pm. 
Wheelchair  accessible.  11  am-10  pm  Su-Th,  11  am-11 
pm  F  &  Sa.  $-$$$. 

AX  BILLY  GRILL  &  SPORTS  BAR 

999  Willamette  St.  (third  floor,  Downtown 
Athletic  Club  Bldg.).  484-4011. 

Serving  lunch  and  dinner:  American  grill-style 
cuisine  prepared  in  unigue  wood  burning  oven. 
Vegetarian  entrees.  Wine,  beer,  microbrews,  full 
bar.  Reservations.  Open  to  the  public.  Some  OG / 
LG.  Wheelchair  accessible.  Lunch  11:30  am-2  pm 
M-F.  Dinner  5-9  pm  Tu-Th,  5-10  pm  F  &  Sa.  Sports 
Bar  11:30  am-10  pm  M-F,  5-10  pm  Sa.  MC/V/AE/D. 
$$$. 

BILLY  MAC'S 

605  I W.  19th  Ave.  687-5722. 
www.billymacsgrill.com 

Chef  Bill’s  signature  items:  Poulet  grille,  whiskey 
cured  prime  rib  (F  &  Sa  only),  chicken  picata, 
Indian  baked  salmon,  cheese  soup,  Grandma's 
rolls  and  many  more.  Local  beer  and  wines,  full 
bar.  4  pm-9  pm  Tu-Sa.  All  major  cards.  $$$. 

BJ'S  PIZZA  &  GRILL 

1600  Coburg  Rd.  342-6114. 

Serving  lunch,  dinner:  Specialty  salads,  pastas, 
ribs,  Chicago-style  pizza,  hamburgers,  sand¬ 
wiches,  desserts,  vegetarian  entrees.  Wine, 
handcrafted  beers.  Take-out  and  delivery.  11 
am-10  pm  Su-Th.  11  am-11  pm  F-Sa.  MC/V/AE.  $-$$$. 

BLACK  FOREST 

50  E.  Ilth  Ave.  686-6619. 

Breakfast,  lunch,  dinner  ’til  midnight.  Daily  lunch 
and  drink  specials.  $3  happy  hour  food  specials. 
Weekly  entertainment:  Su:  Movie  Night  on  10-foot 
projection  screen  and  open  mic,  M:  Karaoke,  Tu: 
Blues  Jam,  W:  karaoke,  Thu-Sa:  live  music.  11 
am-2:30  am  daily.  All  major  cards.  $. 

BROADWAY,  THE 

17  Oakway  Cntr.  685-0790. 

Serving  seasonal  soups,  appetizers  and  cheese 
plates.  Wine  by  the  case,  bottle  or  glass.  Draft 
beer.  Wheelchair  accessible.  10  am-7  pm  Tu-Th, 
10-close  F 10  am-7  pm  Sa.  MC/V.  $$. 

BUDDY'S  DINER 

1725  Coburg  Rd.  344-6583. 

Serving  breakfast,  lunch,  dinner:  Hamburgers, 
Gardenburgers,  grilled  chicken  dishes  and  sand¬ 
wiches,  Philly  sandwiches,  ribs,  meatloaf  and 
chicken  dinners,  soups,  salads,  desserts,  milk¬ 
shakes.  Take-out.  Wheelchair  accessible.  7  am-9 
pm  Su-Th,  7  am-10  pm  F-Sa.  MC/V/AE/D.  $-$$. 

CHEBA  HUT  “TOASTED"  SUBS 

339  E.  11th  Ave.  653-9827. 

Serving  lunch,  dinner:  Sandwiches,  salads, 
soups,  desserts,  with  hemp  seeds  and  butter, 
sauces.  Vegetarian  options.  11  am-10  pm  daily.  All 
major  cards.  $. 

CHICKEN  BONZ 

1815  Pioneer  Pkwy.  East,  Springfield.  726-0111. 
Serving  lunch  and  dinner,  fresh  buffalo-style 
wings,  hand-breaded  chicken  tenders  in  a  choice 
of  mild,  medium,  hot,  damn  hot,  honey  barbegue 
and  teriyaki.  Sandwiches  and  salad  bar.  All-you- 
can-eat  wings  and  $1  Budweiser  every  day.  LG. 
Wheelchair  accessible.  11  am-9  pm  daily.  MC/V.  $$. 

CONWAY'S  RESTAURANT  & 
LOUNGE 

5658  Main  St.,  Springfield.  741-6897. 

Serving  breakfast,  lunch,  dinner:  Sandwiches, 
burgers,  fish  and  chips,  pitas,  appetizers.  11 
am-2:30  am  M-E,  9  am-2:30  am  Sa  &  Su.  MC/V. 
$-$$. 

COOLER  RESTAURANT  AND  BAR, 
THE 

20  Centennial  Loop.  484-4355. 

Serving  breakfast  until  4  pm,  lunch  and  dinner  all 
hours.  Specialty  sandwiches,  prime  rib  dip,  Kobe 
beef  burger,  fish  &  chips,  wraps,  salads,  appetizers, 
vegetarian  entrees  and  daily  specials.  Take-out. 
Full  bar,  including  local  wine  and  brews.  15-foot  big 
screen  TV.  Pool  and  Oregon  lottery/keno.  Happy 
hour  4-7pm  Monday-Friday  and  all  day  Sunday.  6 
am-2:30  am  daily.  Minors  welcome  until  4  pm. 
MC/V/AE.  $-$$. 


CORNUCOPIA  BAR  &  BURGERS 

5th  &  Pearl.  485-2676. 

Serving  lunch,  dinner  and  full  late-night  menu: 
Homemade  soups  and  salads,  much  more.  Take¬ 
out.  Indoor  and  outdoor  seating.  Extensive  menu. 
Eull  bar.  Local  flavor.  Live  music  Friday  and 
Saturday  nights.  Some  OG/LG.  Wheelchair  acces¬ 
sible.  11  am-2:30  am  daily.  All  major  cards.  $-$$. 
★  Best  Burger 

COUNTRYSIDE  PIZZA  &  GRILL 

645  River  Rd.  463-7632. 

Serving  breakfast,  lunch,  dinner.  Daily  specials, 
steaks,  seafood,  pasta,  calzone  &  pizza.  Eull  bar. 
Take-out.  Some  OG.  Wheelchair  accessible.  6:30 
am-9  pm  daily.  V/D.  $-$$$$. 

DAVID  MINOR  THEATER  &  PUB, 
THE 

180  E.  5th  Ave.  762-1700. 

www.davidminortheater.com 

Serving  an  assortment  of  burgers  (from 

Cornucopia),  Phillys,  salads,  veggie  options  and 

bar  food,  including  Cafe  Lucky  Noodle's  mac  'n' 

cheese.  Local  beers  on  tap.  No  minors.  $-$$. 

DIABLO’S  DOWNTOWN  LOUNGE 

959  Pearl  St.  343-2346. 

Diablo's  Kitchen  serves  homemade  Southwestern 
dishes  until  2:30  am.  Vegetarian,  too!  Quick-fix 
lunches,  hand-rolled  taguitos,  mac-n-cheese 
balls,  signature  firebird  chicken,  deluxe  nachos, 
teguila  shrimp,  soups,  burgers,  wings,  enchila¬ 
das.  All-you-can-eat  spaghetti  Monday:  Big  Taco 
Tuesday:  Blues  Bar-B-Que  Wednesday:  Enchilada 
Thursday:  Fish-n-Chip  Friday.  Garlic-parmesan 
fries.  Private  parties  available.  Try  the  hella- 
cious  hot  sauce  (one  drop)  only  if  you  dare. 
Some  LG.  1  pm-2:30  am  M-F,  3  pm-2:30  am  Sa  &  Su. 
MC/V.  $$. 

DISTRICT,  THE 

1290  Oak  St.  434-6553. 

Evening  menu  includes  nachos,  Philly  sliders  and 
more.  9  pm-2:30  am  daily.  $-$$. 

DOC'S  PAD 

710  Willamette  St.  343-0224. 

Downtown  restaurant  and  sports  lounge  serving 
breakfast  all  day,  burgers  and  sandwiches,  din¬ 
ner  and  dessert.  $12.50  weekend  Football 
Breakfast  Buffet  includes  bloody  Mary,  draft 
beer  or  well  drink.  Free  shuttle  to  and  from  all 
home  Duck  games.  Minors  welcome  until  8  pm.  11 
am-2:30  am  daily.  All  major  cards.  $$. 

DOG  IN  A  BOX 

17th  Ave.  &  Pearl.  485-0700. 

6th  Ave.  &  Charnelton.  484-7068. 
www.doginaboxeugene.com 
More  than  14  kinds  of  hot  dogs  and  European  sau¬ 
sages.  Eugene's  own.  German,  Polish,  Hungarian, 
Cajun,  Cheddar  franks,  chili  dogs,  Sicilian,  chicken, 
etc.  11  am-5  pm  M-Sa.  All  major  cards.  $. 

DOUG'S  PLACE  CATERING 

86742  McVayHwy.  988-1828. 
www.dougscatering.com 
Featured  in  the  "Best  Of..."  series  of  the  Register- 
Guard  (Nov.  2007).  Offers  casual  affordable  cater¬ 
ing  services.  Drop-off  catering  available  for  busi¬ 
ness  lunches,  training  seminars  and  club  meetings. 
Full  service  catering  available  for  weddings, 
rehearsal  dinners,  company  picnics,  birthdays, 
tailgaters,  school  reunions,  family  reunions,  craft 
services  and  more.  Email  dougscatering@gmail. 
com  for  free  price  guotes.  Some  OG/LG.  7  am-8  pm 
M-F,  8  am-7  pm  Sa,  11  am-6  pm  Su.  V/MC/AE.  $-$$. 

DUCK  INN  BAR  &  GRILL 

1795  W.  6th  Ave.  302-9206. 

Serving  breakfast,  lunch,  dinner,  brunch:  Burgers, 
sandwiches,  steaks.  Full  bar,  local  brews,  nightly 
special  events.  10  am-2:30  am  daily.  All  major 
cards.  $-$$$. 

ELDORADO  CLUB 

3000  W.  11th  Ave.  683-4580. 

Specials:  M:  Bob’s  Famous  Spaghetti,  $5;  Tu:  $1 
tacos:  W:  Damn  Good  Chili,  $5;  Th:  Chef's  choice: 
F:  BBQ  or  prime  rib  dinner,  $7-$9;  Sa:  10  oz.  steak 
dinner,  $7;  Su:  Burger  &  Brew,  $6.  Newly  reno¬ 
vated.  10  am-2:30  am  daily.  V/MC.  $-$$. 

EMBERS,  THE 

1811  Hwy  99  N.  688-6564. 

Serving  breakfast,  lunch  and  dinner.  With  fresh 
seafood  and  ingredients.  Daily  signature  soups, 
smoked  salmon,  ribs,  enchiladas.  No  MSG.  Large, 
comfortable  restaurant  with  an  emphasis  on  ser¬ 
vice.  LG.  Wheelchair  accessible.  Dining  room:  7 
am-10  pm.  Lounge:  7  am-2:30  am.  Happy  hour  5-6 
pm  M-F  V/MC.  $$. 

EUGENE  CITY  BREWERY 

844  Olive  St.  345-4155. 

Family  dining  in  a  comfortable  atmosphere.  World- 
class  ales  brewed  on  site.  Extensive  menu. 
Vegetarian  entrees.  11  am-10  pm  Su,  11  am-11  pm 
M-Th,  11  am-midnight  Sa  &  Su.  All  major  cards.  $$. 


FEAST 

294  Laurel.  Florence.  997-2834 
Fresh  gourmet,  made  to  order.  Variety  of  salads. 
Meat  dishes,  and  nibbles.  Daily  tarte  and  pasta 
specials.  Large  selection  of  wines.  4  pm-close 
Thu-M.  Sunday  brunch  11  am-3  pm.  $-$$$$ 

FIN'S  DRIVE  IN 

4090  Main  St.,  Springfield.  741-3467. 

'50s-style  diner  with  car  service.  Serving  break¬ 
fast,  lunch,  dinner:  Burgers,  old-fashioned  soda 
fountain,  shakes,  homemade  root  beer,  home¬ 
made  pies,  vegetarian  entrees.  Outside  seating. 
Take-out.  7  am-9  pm  M-Th,  7  am-10  pm  F,  7  am-10 
pm  Sa,  7  am-9  pm  Su.  V/D.  $. 

GJ’S  FAMILY  RESTAURANT 

1563  W.  6th  Ave.  686-6666. 

Serving  a  great  selection  of  breakfast  and  lunch 
dishes,  specials.  7  am-2  pm  daily.  All  major 
cards.  $-$$. 

GOOD  TIMES  CAFE 

375  E.  7th  Ave.  484-7181. 

Serving  breakfast,  lunch,  dinner:  Hamburgers, 
veggie  burgers,  chicken  sandwich,  daily  spe¬ 
cials,  vegetarian  entrees,  soups,  salads.  Wine, 
beer,  36  taps  including  26  microbrews.  Take-out. 
LG.  11  am-2:30  am  daily,  breakfast  11  am-5  pm  Sa 
&  Su.  MC/V.  $. 

HERITAGE  FAMILY  RESTAURANT 

1414  Mohawk  Blvd.,  Springfield.  726-1129. 

HIGHLANDS  PUB,  THE 

390  E.  40th  Ave.  485-4304. 

Serving  lunch  and  dinner,  appetizers  to  full 
entrees.  Breakfast  served  until  2  pm  on  the 
weekends.  Featuring  32  microbrews  on  tap,  wine, 
full  bar,  five  pool  tables,  ping  pong,  darts,  pinball 
and  classic  video  games.  Take-out.  Wheelchair 
accessible.  11  am-2:30  am  daily.  $-$$. 

HOMETOWN  BUFFET 

3000  Gateway  St.,  # 726  (Gateway  Mall), 
Springfield.  746-3220. 

Start  your  weekend  with  all  you  can  eat  eggs, 
sausage,  bacon,  French  toast,  made  to  order 
omelettes  and  much  more.  Weekend  breakfast  8 
am-11:30  am.  Wheelchair  accessible.  11  am-8:30 
pm  M-F,  8  am-9  pm  Sa,  8  am-8:30  pm  Su.  MC/V/D. 
$-$$. 

HOP  VALLEY  BREWING  COMPANY 

See  Microbrew 

HORSEHEAD  BAR 

99  W.  Broadway.  683-3154. 

Now  serving  Mississippi  Bayou  barbecue:  fried 
chicken,  pork  ribs,  jambalaya,  oyster  shooters, 
pulled  pork,  fried  catfish,  collard  greens,  gator 
burgers,  red  beans  &  rice,  mac  &  cheese.  Full 
menu  until  2  am.  11:30  am-2  am  M-F,  noon-2  am 
Sa  &  Su.  MC/V.  $-$$. 

★  Best  Late-Night  Eats 

★  Best  Bar,  Second  Place 

★  Best  Bartender,  Ty  Connor 

HOT  MAMA'S  WINGS 

420  W  13th  Avenue.  653-9999 
Wings,  hamburgers,  sandwiches,  salads,  and 
vegetarian  entrees.  Full  bar,  with  microbrews  on 
tap.  Daily  specials,  with  happy  hour.  Local  pro¬ 
duce  used,  some  certified  organic.  11:30  am- 10 
p.m.  Tu-Sa,  4  pm- 10  pm  Su-M.  AE/V/MC.  $-$$. 

JACKALOPE LOUNGE 

453  Willamette  St.  485-1519. 

Serving  lunch,  dinner.  A  spirits  and  sports 
saloon,  casual  and  comfortable,  with  mouth¬ 
watering  fare.  11  am-2:30  am  daily.  MC/V.  $-$$. 

JIM'S  LANDING 

303  Main  St.,  Springfield.  726-7570. 

Serving  breakfast,  lunch  and  dinner:  Omelettes, 
biscuits,  hashbrowns  and  gravy.  Vegetarian 
entrees.  Full  bar.  Take-out.  7  am-2:30  am  daily.  V/ 
MC.  $. 

JOGGERS  BAR  &  GRILL 

710  Willamette  St.  343-0224. 

Serving  lunch  and  dinner:  Burgers,  chicken, 
steaks,  seafood,  wraps,  vegetarian  entrees. 
Wine,  beer,  full  bar.  Take-out.  11  am-2  am  M-Sa,  4 
pm-2amSu.  MC/V.  $-$$. 

LOFT  AT  TURTLES,  THE 

2690  Willamette  St.  465-9038. 

MCMENAMIN'S  NORTH  BANK 

See  Microbrew 

MCSHANE'S  BAR  AND  GRILL 

86495  College  View.  747-4535. 

Reubens,  burgers,  shepherd's  pie,  ribs,  steaks, 
salads,  vegetarian  and  daily  specials.  Take-out 
available.  Patio  seating,  indoor  smoking  sec¬ 
tions,  28  rotating  beers  on  tap.  Full  liguor  bar, 
pinball,  pool,  darts,  foosball  and  more.  11  am-2:30 
am  M-F;  9:30  am-2:30  am  Sa  &  Su.  MC/V.  $-$$. 

MOHAWK  TAVERN 

1501  Mohawk  Blvd.,  Spfd.  747-3211. 

Serving  traditional  pub  food  featuring  burgers, 
brats,  gizzards,  wings  and  chicken  guesadillas. 
Breakfast  also  served  early  every  morning,  with 


Sunny  Days 
Ahead! 

Try  our  new 
blueberry  & 
strawberry 
bagels 


810  Willamette  -  5^1-3^1-1335 1  ^ 089  W  11th  •  5^1-868-1072 
Open  "Daily  I  wwwbapelsphere.com  I  ||  look  for  us  on  facebook 


Plaza  Inti  mi  Super  Market.  Taqucrla 
&  Middle  K  si  stern  Deli 


WE  HAVE  ONE  OF  THE  LARGEST  SELECTIONS  OF 
MIDDLE-EASTERN  b  LATIN  AMERICAN  PRODUCTS 


COMI  b  CHECK  OUT  OUR  MEW 

AUTHENTIC  MIDDLE-EASTERN  DELI 

FA  LAE  El  SANDWICHES,  FRESHLY  MADE 
HUMMUS  -  TABOULI  TZAZlKl  -  CHAW  ERMA 
6-  A  LOT  MORE 


OR  YOU  CAN  TRY  OUR  POPULAR  MEXICAN 
RESTAURANT  INSIDE  THE  STORE 
1333  West  7  th  Ave,  Eugene,  OR  97402  -  (5411 344-4101 
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CHOW!  Restaurant  Listings 


119  SW  4TH  CORVALLIS,  OR,  97333  LICKSPIGOT.COM  541-758-1674 


BRejSSSSP 

SUPPKY 

Home  Fermentation  Supplies 

<& 

Packaged-Goods-To-Go! 


Beer,  Wine,  Cider,  Sake, 
Mead,  Cheese  and  Soda 


Fish  &  Chips 

Take  out  window  and  limited  patio  seating.  Phone  orders  welcome. 


Monday-Friday,  11  to  7, 
Saturdays  'til  6:30 


Open  7  Days,  11  to  7, 
Fridays  'til  8 


1545  Willamette 
344-2371 


485  Coburg  Rd. 


Southern  and  Northern  Indian  Cuisine 


EW’s  BEST  ALL  YOU  CAN  EAT  BUFFET  2008-2009 

Lunch  Buffet 

7  Days  a  Week  11:30am  -  2:30p  m  *  Dinner  5_9:30pm  *  5  Years  in  Eugene 

Eat  Park 

Free  Parking  for  Events  at  Matt  Knight  Arena 

WHEN  YOU  DINE  WITH  US 


NOW  OPEN! 


El  Super 


Burnt 


SUPER  AFFORDABLE  MEXICAN  FOOD 


BREAKFAST  BURRITOS,  BURRFTOS,  TACOS,  TORTAS, 
VEGGIE  OPTIONS,  SPECIALTY  PLATES  &  LOTS  MORE! 

GYRO  STYLE  AL  PASTOR  ON  SATURDA] 

AL  PASTOR  DEL  TROMPO  LOS  SAB  ADOS 


MON-FRI  8:30  AM -8:30PM  I  SAT- SUN  9AM -8:30PM 

2566  WILLAMETTE  ST.  *  EUGENE 
485-061 9  dine  in  or  take  out 


CHIPS  &  SALSA  , 

ratff  ThB  purchase  of  £  JO  ! 

frirpirrt-J  £-22-  ?  I 


biscuits  and  gravy  and  breakfast  sandwiches, 
and  a  full  menu  breakfast  Sunday  morning.  8:30 
am-midnight  Su-Tu,  8:30  am-1:30  am  W-Th,  8:30 
am-2:30  am  F-S.  D/V/MC.  $. 

MOMMA'S  KITCHEN 
RESTAURANT 

115  South  5th  St.  Springfield.  744-4482. 

Southern  homestyle,  cooked  by  a  real  momma. 
Daily  specials,  take-out  or  dine-in.  Breakfast  only 
served  9  am  Sa.  11:30  am-8:30  pm  Tu-F,  12:30- 
8:30  pm  Sa.  All  major  cards  accepted.  $. 

MOOKIE'S  NORTHWEST  GRILL 

400  International  Hay,  Springfield.  744-4148. 
www.mookiesgrill.com 

Serving  lunch  and  dinner:  Four  daily  lunch  spe¬ 
cials,  $6  lunch  menu,  six  nightly  dinner  specials. 
Flomemade  soups,  desserts  and  fresh-baked 
breads.  Steaks,  fresh  seafood  and  pastas.  Slow- 
roasted  prime  ribs  on  weekends.  11  am-2  pm 
Tu-F,  4:30  pm-8  pm  Tu-Th,  4:30  pm-8:30  pm  F  & 
Sa.  MC/V/AE.  $$$. 

OLD  PAD,  THE 

3355  E.  Amazon.  686-5022. 

Serving  breakfast,  lunch,  dinner.  Omelettes, 
burgers,  sandwiches,  homemade  soups,  salads, 
chicken,  appetizers.  12  micros  on  tap,  wine,  full 
liguor  bar.  Daily  food  and  drink  specials.  Sports, 
pool,  games,  Oregon  Lottery/Keno.  Wheelchair 
accessible.  7  am-2:30  am  daily.  Minors  welcome 
from  7  am-9  pm.  MC/V/AE/D.  $$. 

ORIGINAL  PANCAKE  HOUSE 

782  E.  Broadway.  343-7523. 

Serving  breakfast  all  day:  Pancakes,  waffles, 
crepes,  omelettes,  breakfast  meats.  All  pancakes 
made  from  scratch.  Flomemade  maple  syrup  and 
real  butter.  Wheelchair  accessible.  6  am-2  pm 
daily.  MC/V/AE.  $$. 

OVERTIME  GRILL 

770  S.  Bertelsen.  342-5028. 

Serving  breakfast,  lunch,  dinner:  Burgers,  sand¬ 
wiches,  steaks,  soups,  salads.  7  am-midnight 
daily.  All  major  cards.  $$. 

POUR  HOUSE  TAVERN 

444  N.  42nd  St.,  Springfield  746-1337. 

Serving  breakfast,  lunch  and  dinner:  Flomecooked 
meals,  breakfast  specials  and  prime  rib  dinner  on 
Fridays.  Full  bar.  Take-out.  LG.  Wheelchair  accessi¬ 
ble.  7  am-2:30  am  M-Sa,  7  am-12  am  Su.  MC/V/D. 
$-$$. 

RED  ROBIN 

1221  Executive  Pkwy.  484-9588. 

Serving  lunch,  dinner:  Burgers,  pastas, 
Gardenburgers,  barbecued  chicken  salad,  clam 
chowder,  chicken  tortilla  soup  and  French  onion 
soup.  Full  bar.  Take-out.  11  am-11  pm  Su-Th,  11  am- 
midnight  F-Sa.  Checks  not  accepted.  MC/V/AE/D. 
$$. 

RIVALZ  BAR  &  GRILL 

2101  Bailey  Hill  Rd  345-3791. 

Appetizers,  wraps  and  bowls,  salads,  chicken, 
fish,  full  bar,  TVs.  11  am-9  pm  M-F,  8  am-9  pm  Sa. 
All  major  cards. .  $$. 

SAM'S  PLACE 

825  Wilson  St.  484-4455. 

Serving  breakfast,  lunch  and  dinner:  Charbroiled 
steaks,  burgers  and  seafood.  Breakfast  served 
all  day.  Full  bar.  Take-out,  lottery  games,  outdoor 
patio.  West  Eugene's  friendly,  local  bar.  LG. 
Wheelchair  accessible.  9  am-2:30  am  M-Sa,  9 
am-midnight  Su.  MC/V.  $. 

SHARI  S  RESTAURANT 

2950  W.  11th  Ave.  344-1155. 

35  Division  Ave.  689-2688 

900  Beltline  Rd.,  Springfield  741-6044. 

1807  Pioneer  Pkwy.,  Springfield.  747-8515. 

Serving  breakfast,  lunch,  dinner:  Skillet  break¬ 
fasts,  omelettes,  sandwiches,  pasta, 
Gardenburgers,  variety  of  salads,  home-style 
dinners,  ice  cream  and  pies.  Children's  menu. 
Senior  menu.  Special  menu  on  Duck  game  days. 
Take-out.  24  hours,  daily.  Open  all  holidays.  All 
major  cards.  $$. 

THE  SMOKEHOUSE 

1239  Alder  St. 

$-$$. 

SPIRITS  BAR 

1714  Main  St.,  Springfield.  726-0113. 

Lunch  and  dinner  seven  days  a  week:  American 
menu  featuring  bodacious  burgers.  Breakfast  Sa  & 
Su.  Scrumptious  daily  specials  M-Sa.  Full  bar.  Take¬ 
out.  Wheelchair  accessible.  11  am-2:30  am  M-F,  10 
am-2:30  am  Sa  &  Su.  All  major  cards.  $. 

STEELHEAD  BREWERY  &  CAFE 

199  E  5th  Ave.  686-2739. 

Serving  lunch,  dinner:  Calzones,  pizza,  hamburg¬ 
ers,  sandwiches,  pastas,  breads,  soups,  vegetar¬ 
ian  entrees,  salads.  Wine,  full  bar,  homebrewed 
root  beer  and  beers.  Take-out.  11:30  am-midnight, 
daily.  MC/V/AE/D.  $$. 

STUDIO  ONE  CAFE 

1473  E  19th  Ave.  342-8596. 

American  cuisine  including  their  famous  French 
toast,  free  range  eggs,  house-smoked  pulled 
pork  sandwiches,  soups,  chowder,  eggs  Benedict, 
many  veggie  and  vegan  options.  Delivery  by 
Pony  Express.  Some  OG/LG.  Wheelchair  accessi¬ 
ble.  7  am-4  pm  daily.  MC/V/AE/D.  $$. 

★  Best  Breakfast,  Second  Place 

TAYLOR'S  BAR  &  GRILL 

894  E.  13th  Ave.  344-6174. 

Serving  breakfast,  lunch,  dinner.  Fish  and  chips, 
prime  rib,  homemade  pasta,  soups,  big  salads, 
1/2  pound  Fulton  beef  burgers,  French  dip,  Malibu 
chicken,  Philly  steaks.  Full  bar  with  specialty 
drinks  and  drink  specials.  Pool  leagues,  shuffle- 
board  teams.  Happy  hour  4  pm-7  pm.  Some  LG. 
Wheelchair  accessible.  7  am-2:30  am  daily.  MC/V. 
$-$$. 

★  Best  Pick-up  Joint,  Second  Place 

TERRACE  CAFE,  THE 

490  Valley  River  Center.  344-8369. 

Serving  lunch  and  dinner:  Homemade  pastries, 
homemade  soups,  specialty  salads,  vegetarian 
entrees,  hot  and  cold  sandwiches,  homemade 
desserts,  chicken,  ravioli,  fresh  seafood,  prime 
rib.  Reservations.  LG.  10  am-8:30  pm  M-Sa,  11 
am-5  pm  Su.  MC/V.  $-$$. 

TINY  TAVERN 

394  Blair  Blvd.  687-8383. 

Serving  breakfast,  lunch  and  dinner:  Chili,  home¬ 
made  hot  meatloaf  sandwiches,  chili  dogs,  chili 
potatoes,  vegetarian  entrees.  Wine,  microbrew. 
ATM.  Take-out.  11  am-2  am  daily.  No  cards.  $. 


word)  is... 


We  have  two 
new  food  joints 
at  5th  St.  Market: 

Bricks  Artisan 
Hamburgers, 
Sandwiches  &  Salads, 
and  El  Pato  Cafe. 


TOMMY'S  BAR  &  GRILL 

1509  Mohawk  Blvd.,  Springfield.  744-0811.  $. 

TURTLES  BAR  &  GRILL 

2690  Willamette  St.  465-9038. 

EW  Best  Salad  winner  for  three  years!  Blackened 
salmon,  pasta  alfredo,  chicken  marsala,  spicy 
tofu  stir-fry,  portobello  mushroom  burger,  BBQ 
ribs,  steaks  and  burgers.  Family  dining  atmo¬ 
sphere  and  full  bar.  Happy  hour  3  pm-5  pm  daily. 
Some  OG/LG.  Wheelchair  accessible.  11  am-mid¬ 
night  daily.  All  cards.  $$. 

★  Best  Place  to  Eat  With  Kids,  Third  Place 

VILLAGE  INN  RESTAURANT  & 
LOUNGE 

1875  Mohawk  Blvd.,  Springfield.  726-1159  restau¬ 
rant,  747-9833  lounge. 

Serving  breakfast,  lunch  and  dinner.  Generous 
portions  at  reasonable  prices.  Casual  dining  for 
the  whole  family.  Birthdays,  reunions,  meetings 
are  their  specialty.  Lounge  offers  "an  under¬ 
stated  retro  decor"  with  Oregon  lottery  games. 
Easy  access  off  Hwy.  126  at  Mohawk.  Some  OG/ 
LG.  Wheelchair  accessible.  6  am-9  pm  daily.  All 
major  cards.  $$. 

WETLANDS  BREW  PUB  &  SPORTS 
BAR 

922  Garfield  St.  345-3606. 

Serving  breakfast,  lunch  and  dinner.  Vegetarian 
entrees,  wine,  50  beers  on  tap,  9  pool  tables,  two 
big  screen  TVs,  10  27"  TVs,  two  full  bars.  Take¬ 
out.  Some  OG/LG.  7  am-2:30  am  daily.  V/MC. 
$-$$$. 

Bakeries 

BOB'S  DONUTS 

977  Garfield  St.  #8. 344-0067. 

Serving  breakfast  and  lunch:  Donuts,  hot  dogs, 
sandwiches,  soup,  chili,  salad,  coffee,  cold 
drinks.  Open  daily  until  6  pm.  MC/V.  $$. 

COOKIES  COOKIES 

3081  W.  11th  Ave.  683-3444 
Cookies  and  bars  handmade  from  scratch  and 
decorated.  Root  beer  floats  and  shakes  available 
in  summer.  Custom  orders  available,  cutouts  to 
bouguets.  Delivery  available.  11  am-7  pm  M-F,  2 
pm-7  pm  Sa.  MC/V/AE.  $-$$ 

DIVINE  CUPCAKE,  THE 

1680  W.  11th  Ave.  543-5757.  divinecupcake.com 
Serving  organic  espresso  and  tea,  and  a  wide 
array  of  vegan,  organic  cupcakes.  Gluten-,  wheat-, 
sugar-  and  soy-free  versions  available.  Flavors 
range  from  classic  chocolate  to  the  peanut  curry 
Thai  Me  Up  cupcake.  7  am-9  pm  Su-Th,  7  am-11  pm 
F-Sa.  $. 

★  Best  Bakery  (Sweets),  Third  Place 

EUGENE  CITY  BAKERY 

1607  E  19th  Ave.  334-6906. 

Fine  breakfast  pastries,  handcrafted  artisan 
breads,  European-style  desserts,  espresso 
drinks,  specialty  cookies,  soups,  sandwiches, 
panini,  guiche  and  a  rotating  selection  of  inter¬ 
national  baked  savories.  Outdoor  and  limited 
indoor  seating.  Take-out.  Some  OG/LG. 
Wheelchair  accessible.  6:30  am-6  pm  M-F,  7  am-5 
pm  Sa,  7  am-4  pm  Su.  $. 

★  Best  Bakery  (Bread/Savories),  Third  Place 

GREAT  HARVEST  BREAD 
COMPANY 

2564  Willamette  St.  345-5398. 

Serving  fresh,  organic  whole  grain  breads  and 
sweets:  muffins,  cookies,  scones,  cinnamon 
rolls  and  coffee.  Free  slices  of  warm  bread  and 
samples  all  day.  Some  OG.  7  am-6  pm  M-F,  7 
am-5:30  pm  Sa.  All  major  cards.  $. 

HIDEAWAY  BAKERY 

3377  E.  Amazon  (behind  Mazzi's).  868-1982. 
Organic  artisan  breads  made  in  a  wood-fired 
brick  oven.  Local  farm  ingredients  used  in 
breads  and  pastries.  Organic  coffee  and  espres¬ 
so.  Breakfast  sandwiches  available  from  8  am-11 
am  weekdays  and  8  am-noon  weekends.  Bistro- 
style  lunch  served  from  11  am  daily.  7  am-6  pm 
M-Sa,  7  am-4  pm  Su.  $. 

★  Best  Bakery  (Bread/Savories) 

HOLY  DONUTS! 

1437  Willamette  Alley.  510-6635. 

Handcrafted  doughnuts  topped  with  icings  and 
fillings  made  from  fresh  fruits,  Vermont  maple 
syrup,  fair  trade  cocoa  and  vegan  cane  sugar. 
Traditional  retro-style  baked  goods:  breakfast, 
biscuits  &  gravy,  casseroles,  turnovers,  soups  and 
the  holy  salad.  Extensive  selection  of  dairy,  egg 
and  gluten-free  items.  Summer  music  and  film 
series.  Phone  orders  encouraged  for  birthdays, 
board  meetings,  events.  Courtyard  seating.  Some 
OG.  7  am-9  pm  M-Th,  7  am-11  pm  F,  8  am-11  pm  Sa,  8 
am-3pmSu.  No  cards.  $. 

★  Best  Bakery  (Sweets),  Second  Place 

HUMBLE  BAGEL  BAKERY 

2435  Hilyard  St.  484-4497. 

Serving  freshly  baked  breakfast  pastries,  cook¬ 
ies,  breads  and  bagels,  made  on  premises.  Cafe 
serves  breakfast:  Eggs,  French  toast,  bagel 
scrambles.  Lunch:  Soups,  salads,  guiche,  sand¬ 
wiches  and  special  entrees  daily.  Take-out.  LG. 
Wheelchair  accessible.  6:30  am-5  pm  M-F,  7  am-5 
pm  Sa  &  Su.  MC/V.  $-$$. 

LE  PETIT  GOURMET  BAKERY 

449  Blair  Blvd.  485-1377. 

Fine  pastries,  cakes,  cookies,  pies.  7  am-9  pm 
daily.  MC/V.  $. 


MARCHE  PROVISIONS 

296  E.  5th  Ave.  (5th  St.  Market). 

Espresso,  pastries,  artisan  breads,  cakes,  confec¬ 
tions,  housemade  ice  cream,  deli  sandwiches, 
take-out,  pizza  by  the  slice  and  whole,  salad  bar, 
salumi,  wine  bar  and  beer  on  tap.  8  am-6  pm 
M-Th,  8  am-7  pm  F  &  Sa,  9  am-6  pm  Su.  $. 

MASTER  DONUTS 

1159  Mohawk  Blvd.,  Spfd.  741-8033 

Serving  coffee  and  donuts.  6  am-2:30  pm  M-F.  6 

am-12:30  pm  Sa  &  Su.  MC/V/AE.  $. 

METROPOL  BAKERY 

2538  Willamette  St.  465-4730. 

Serving  European  inspired  fortes,  cakes,  pies 
and  tartlets,  mousse,  cremes  and  all-butter 
croissants,  Danishes  and  scones.  Deli  sandwich¬ 
es  and  bread  plates  featuring  hearth-baked 
artisan  breads:  chicken  salad,  hearty  &  house- 
made  soups.  Full  espresso  bar,  smoothies,  cus¬ 
tom  chocolates.  7  am-7  pm  M-W,  7  am-10  pm 
Th-Sa,  8  am-7  pm  Su.  MC/V/AE.  $. 

★  Best  Bakery  (Bread/Savories), 

Second  Place 

MORNING  GLORY  CAFE 

See  Cafes 

PALACE  BAKERY 

844  Pearl  St.  484-2435. 

Offering  hand  crafted  confections,  hot  soup  and 
house-made  sandwiches  daily.  Palace  guiche, 
special  order  creations  available.  Vegetarian 
options  available.  Proudly  offering  Full  City  cof¬ 
fee.  7:30  am-5:30  pm  M-Sa,  7:30  am-2:30  pm  Su. 
MC/V.  $-$$$. 

SWEET  LIFE  PATISSERIE 

755  Monroe  St.  683-5676. 

Serving  decadent  desserts,  morning  pastries, 
eclairs,  tartlets,  cheesecakes,  pies,  cookies,  bars, 
brownies,  sorbetto,  gelato,  Coconut  Bliss,  savo¬ 
ries  and  holiday  specialties.  Many  egg,  dairy  and 
animal-product-free  alternatives.  Some  OG. 
Wheelchair  accessible.  7  am-11  pm  M-F,  8  am-11 
pm  Sa  &  Su.  MC/V/D.  $. 

★  Best  Bakery  (Sweets) 

VOODOO  DOUGHNUT 

20  E  Broadway,  www.voodoodoughnut.com 
Serving  doughnuts,  doughnuts  and  more  dough¬ 
nuts:  Eugene  cream,  bacon  maple  bar,  Captain 
My  Captain  (with  Cap’n  Crunch),  Dirt  doughnut 
(with  Oreos),  Tangfantastic  and  many  many 
more.  Coffee  and  beverages,  too.  Open  24  hours 
daily.  Cash  only. 

★  Best  Late-Night  Eats,  Third  Place 

★  Best  Addition  to  Eugene 

Barbecue 

BBQ  KING 

18th  &  Pearl.  915-3252. 

Serving  authentic  Southern-style  barbecue. 
Ribs,  chicken,  rib  tips,  tri-tip  sandwich,  chicken 
sandwich,  hot  link  sandwich,  rib  basket,  rib  din¬ 
ner,  chicken  dinner.  LG.  Noon-7  pm  Tu-Sa;  Noon-8 
pm  Su.  $. 

★  Best  BBQ,  Third  Place 

COUNTRY  INN  EVENT  CENTER  BY 
CRAVINGS 

4100  Country  Farm  Rd.  345-7344. 

Open  to  the  public  Wed.  &  Thur.  nights  through 
October:  Live  jazz,  BBQ,  full  bar,  beer,  wine. 
Indoor  and  patio  seating.  No  cover.  5  pm-9  pm  W 
&Th.  MC/V/AE.  $-$$$$. 

HOLE  IN  THE  WALL 

3200  W.  11th  Ave.  683-7378. 

1807  Olympic  St.,  Springfield.  726-1200. 

Serving  lunch  and  dinner:  Smoked  brisket  of 
beef  with  Bullwacker  sauce,  hand-shredded  bar¬ 
becued  pork  and  smoked  turkey  breast  sand¬ 
wiches,  pork  ribs,  chicken,  award-winning  chili, 
barbecued  beans,  coleslaw,  potato  salad.  Beer, 
wine.  Full  service  lounge  at  Springfield  location. 
Take-out.  Some  OG/LG.  Eugene:  11  am-8  pm  M-Sa. 
Springfield:  11  am-8  pm  M-Th,  11  am-9  pm  Sa,  11 
am-8  pm  Su.  Brunch  served  9  am-2  pm  Su.  MC/V. 
$$. 

★  Best  BBQ,  Second  Place 

KONA  CAFE 

4605  Main  St.,  Springfield.  741-7136. 

270  E  Oregon  Ave.,  Creswell.  895-4140. 
catering  line  729-0119 

Serving  lunch,  dinner:  Ribs,  tri-tip,  Kalua  pork, 
volcano  chicken,  BBQ  chicken,  pineapple  fried 
rice,  noodles,  macaroni  salad  and  Hawaiian 
beer.  11  am-8  pm  daily.  All  major  cards.  $. 

MOMMA'S  KITCHEN 

115  5th  St.,  Springfield.  744-4482. 

Serving  lunch  and  dinner:  Southern  soul  food, 
including  fried  catfish,  fried  chicken,  collard 
greens,  fried  okra,  hush  puppies,  red  beans  and 
rice,  chicken  and  waffles  and  more.  Breakfast 
only  served  9  am  Sa,  11:30  am-8:30  pm  Tu-Fr, 
12:30-8:30  pm  Su.  All  major  cards  accepted.  $. 

OFF  THE  HOOK  BBQ 

750  A.  Chambers  St.  543-0117 
Slow-smoked  pulled  pork,  ribs,  tri-tip  made  fresh 
daily,  coleslaw,  potato  salad,  smoked  mac,  bar¬ 
becue  beans,  special  items  daily.  Also  offers 
meats  by  the  pound  and  gluten-free  items.  11 
am-7  pm  M-Sa.  MC/V.  $$. 

PAPA'S  SOUL  FOOD  KITCHEN  & 
BLUES  JOINT 

400  Blair  Blvd.  342-7500. 

Sandwiches,  soup,  daily  specials.  Soul  food.  BBQ 
ribs,  BBQ  chicken,  Jerk  chicken,  pulled  pork, 
mac-n-cheese,  fried  catfish,  collard  greens,  red 
beans  &  rice.  Some  OG/LG.  Noon-2  pm  and  5 
pm-10  pm  Tu-Th,  5  pm-midnight  F  &  Sa.  Cards 
accepted.  $-$$. 

★  Best  BBQ 

★  Best  Place  to  Take  Carnivores, 

Second  Place 

THE  SMOKEHOUSE 
SOUTHERN  BBQ 

1239  Alder  St.  343-22568 
A  true  Southern  barbecue  joint  where  the  meats 
are  smoked  on  site  using  only  local  hardwood 
and  every  menu  item  is  made  from  scratch. 
Serving  barbecue  sandwiches  and  plates, 
smoked  meats  and  sides.  Organic  ingredients 
include  field  greens.  Catering  also  provided  for 
large  groups  and  events.  11  am-8  pm  M-F,  noon-8 
pm  Sa.  D/V/AE/MC.  $-$$. 
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Burgers 

BILLY  MAC'S 

See  American 

BURGER  LOVERS 

1466  West  7th  Ave. 

BURGERS  ON  THE  RUN 

M  Madison  Ave.  520-4826 
Mobile  diner  serving  beef  and  vegetarian  gour¬ 
met  burgers,  free-range  chicken,  steak  and  tur¬ 
key  sandwiches,  fries  and  more.  Some  of  their 
ingredients  are  certifiably  organic,  they  say,  and 
they  use  local  produce.  10:30  am-3  pm  M-F.  No 
cards.  $. 

COUNTRYSIDE  BAR  &  GRILL 

See  Steak 

DICKIE  JO'S 

201 E.  13th  Ave.  636-4488. 

1079-C  Valley  River  Way. 
www.djburgers.com 

Serving  lunch,  dinner:  burgers,  fries,  Chicago- 
style  hot  dogs,  shakes.  11  am-9  pm  daily.  $-$$. 

★  Best  Burger,  Second  Place 

GIANT  BURGER 

3760  Main  St.,  Springfield.  747-3399. 

Serving  breakfast,  lunch  and  dinner:  Hand- 
pressed  patties,  local  extra-lean  beef.  New  burger 
varieties,  real  ice  cream  and  milkshakes  served  in 
old-fashioned  tin  mugs.  New  five-pound  burger 
and  Bitty  Burgers.  Beer.  Fresh-cut  fries  and  onion 
rings.  Some  OG.  Wheelchair  accessible.  10  am-10 
pm  M-Sa,  11  am-8  pm  Su.  MC/V/AE.  $-$$. 

MCMENAMIN'S  EAST  19TH 
STREET  CAFE 

See  Microbrew 

MCMENAMIN'S  HIGH  STREET 
BREWERY  &  CAFE 

See  Microbrew 

Cafes 

BAGEL  SPHERE 

810  Willamette  St.  341-1335 
4089  W.  11th  Ave. 

Serving  breakfast,  lunch.  Twenty-one  varieties  of 
boiled  and  baked  bagels.  Breakfast  bagels,  bagel 
sandwiches,  vegetarian  spreads,  vegetarian 
entrees,  soup,  espresso.  All  natural  ingredients 
in  bagels.  Take-out.  Some  OG.  Wheelchair  acces¬ 
sible.  Springfield:  6  am-6pm  M-F,  7  am-7  pm  Sa,  8 
am-7  pm  Su.  Willamette:  7  am-6  pm  M-F,  8  am-5 
pm  Sa,  9  am-4  pm  Su.  V.  $. 

BRAILS  RESTAURANT 

1689  Willamette  St.  343-1542. 

Serving  breakfast,  lunch:  Daily  specials,  vegetar¬ 
ian  entrees,  salads,  generous  portions. 
Reservations  for  10-25.  Wheelchair  accessible.  7 
am-3  pm  daily  and  5  pm-9  pm  M-Sa.  MC/V.  $-$$. 

★  Best  Hangover  Breakfast 

CAFE  SIENA 

853  E.  13th  Ave.  344-0300. 

Serving  breakfast,  lunch:  Huevos  rancheros, 
scrambled  eggs,  potatoes,  chilaguiles,  egg  and 
cheese  omelettes  with  your  choice  of  mush¬ 
rooms,  spinach,  tomato,  ham  or  onions. 
Espresso.  Take-out.  8  am-7  pm  M-F,  9  am-4  pm  Sa 
&Su.  No  cards.  $. 

CORNERSTONE  CAFE 

2729  Shadow  View  Drive.  515-6452. 

Fresh,  local,  specializing  in  artisan  sandwiches. 
Serving  espresso,  pastries,  soups,  sandwiches 
and  breakfast  all  day.  Call-in  and  take-out  orders 
available.  Some  OG/LG.  6  am-5  pm  M-Sa,  7  am-5 
pm  Su.  $$. 

CORNUCOPIA 

17th  &  Lincoln.  485-2300. 

Serving  full  breakfast,  lunch  and  dinner: 
Homemade  soups  and  salads,  much  more.  Take¬ 
out.  Indoor  and  outdoor  seating.  Extensive 
menu.  Large  selection  of  beer  and  wine.  Local 
flavor.  Some  OG/LG.  Wheelchair  accessible.  8 
am-10  pm  daily.  All  major  cards.  $-$$. 

FRIENDLY  STREET  CAFE 

2757  Friendly  St.  343-3460. 

All  organic  breakfast,  lunch  and  dinner.  South 
American  and  Italian  food.  OG/LG.  Wheelchair  acces¬ 
sible.  8  am-8  pm  M-Sa,  9  am-3  pm  Su.  MC/V.  $-$$. 


GLENWOOD  RESTAURANTS,  INC. 

1340  Alder  St.  687-0355. 

2588  Willamette  St.  687-8201. 

Serving  breakfast,  lunch,  dinner:  Espresso,  des¬ 
serts:  soups,  pastas,  salads,  burgers,  ethnic 
foods,  some  vegetarian.  Reservations  for  private 
parties.  Take-out.  Some  OG.  Alder:  7  am-9  pm 
daily.  Willamette:  6:30  am-9  pm  M-F,  7  am-9  pm 
Sa-Su.  Cash,  all  cards.  $-$$. 

★  Best  Breakfast 

★  Best  Hangover  Breakfast,  Second  Place 

HAWTHORNE'S  CAFE  &  DELI 

153  E.  Broadway.  683-0738. 

Serving  custom  roasted  coffee  and  espresso, 
lunch,  dinner:  Deli  items,  soups,  sandwiches, 
bagels,  daily  specials,  vegetarian  items,  baked 
goods,  salads.  Beer,  microbrews,  wine.  Take-out. 
Wheelchair  accessible.  7  am-6  pm  M-F,  9  am-5 
pm  Sa,  closed  Su.  $. 

HOLY  COW  CAFE 

See  Vegetarian 

HOLY  DONUTS 

See  Bakeries 

KEYSTONE  CAFE 

395  W.  5th  Ave.  342-2075. 
keystonecafe.com 

Serving  vegans,  vegetarians  and  meat  lovers. 
Breakfast  all  day  every  day:  lunch  at  11  am  M-F. 
Naturally  nested  eggs  and  wheat-free  sauces. 
Pancakes,  omelettes,  homefries,  chilis,  soups 
and  burgers.  Wandering  Goat  coffee,  fresh 
sgueezed  juices,  local  beers  and  wine.  Some  OG/ 
LG.  7  am-3  pm  daily.  $$. 

★  Best  Breakfast,  Third  Place 

★  Best  Hangover  Breakfast,  Third  Place 

LOUIE,  THE 

861  Willamette  St.  242-3315. 

Escape  to  paradise  in  a  tropical  atmosphere. 
Serving  fresh  salads,  sandwiches,  soups,  rice 
bowls,  veggie  options,  salmon,  shrimp,  skewers, 
smoothies,  wine,  beer  and  spirits.  "Come  see  our 
live  arowana,"  they  say.  Some  OG/LG.  7  am-6  pm 
M-F,  10  am-4  pm  Sa.  All  major  cards.  $. 

MCKENZIE  CAFE  LLC 

4265  Main  St.,  Springfield.  747-1517. 

Breakfast  or  lunch  all  day.  Omelettes,  chicken- 
fried  steak,  biscuits  and  gravy,  teddy  bear  pan¬ 
cakes,  homemade  muffins.  Salads,  hot  and  cold 
sandwiches,  11  burgers,  fish  and  chips,  home¬ 
made  soups,  fresh  steamed  veggies.  French- 
fried  ice  cream  (a  McKenzie  Cafe  invention). 
Take-out.  Some  OG/LG.  Wheelchair  accessible.  8 
am-2  pm  W-Su.  All  major  cards.  $$. 

MILKY  WAY  TEA  &  BAGELS 

854  E.  13th  Ave.  683-7855. 

Breakfast,  lunch,  dinner:  Fresh  baked  bagels  all 
day.  Breakfast  bagels  with  ham,  sausage  and 
eggs.  Bagel  sandwiches  with  ham,  turkey, 
Gardenburgers,  smoked  salmon,  lox,  vegetables, 
Toby's  Tofu,  Emerald  Valley  Hummus.  Bubble  tea, 
smoothies,  espresso  drinks.  7  am-9pm  M-F,  9 
am-8  pm  Sa,  9  am-6  pm  Su.  V/MC.  $. 

MORNING  GLORY  CAFE 

450  Willamette  St.  915-9989 
Breakfast  and  lunch  cafe  serving  fresh  and 
organic  ingredients  featuring  vegetarian  and 
vegan  options,  including  waffles,  biscuits  and 
gravy,  French  toast,  egg  and  vegan  omelets, 
sandwiches,  salads,  soup,  fresh-sgueezed  juice 
and  smoothies.  Monthly  specials.  Full  coffee  bar, 
all  breads  baked  daily  featuring  vegan  pastries, 
wheat-,  gluten-  and  sugar-free  options. 
Breakfast  served  all  day,  lunch  starts  at  11  am. 
Wheelchair  accessible.  7:30  am-3:30  pm  daily. 
D/V/MC.  Checks/cash  accepted.  $-$$. 

NEW  DAY  BAKERY 

449  Blair  Blvd.  345-1695. 

Serving  breakfast,  lunch,  dinner:  bakery  items, 
4-6  soups,  salads  (roasted  eggplant,  avocado, 
chef's),  sandwiches,  vegetarian  entrees,  sea¬ 
sonal  specials.  Take-out.  Some  OG/LG.  Wheelchair 
accessible.  7  am-9  pm  M-Th,  7  am-10  pm  F  &  Sa,  8 
am-9  pm  Su.  MC/V.  $-$$. 

NOVELLA  CAFE 

100  W.  10th,  inside  the  library.  683-7070. 

Serving  Bagel  Sphere  bagels,  pastries,  espresso 
and  granitas.  Some  OG.  Wheelchair  accessible.  7 
am-8  pm  M-F,  8  am-6  pm  Sa,  10  am-6  pm  Su.  V.  $. 


PARK  STREET  CAFE 

776  W.  Park  St.  485-2089. 

Organic  breakfast  and  lunch  all  day.  Eggs,  tem- 
peh,  French  toast,  specialty  sandwiches,  salads, 
daily  ethinic  entrees,  homemade  soups.  Vegan 
and  wheat-free  baked  goods.  Special  food  needs 
and  kids  welcome.  Locally  owned  and  operated. 
Some  OG/LG.  Wheelchair  accessible.  8:59  am-2:59 
pm  Tu-Sa.  MC/V/AE/DC.  $-$$. 

PUMP  CAFE 

710  Main  St.,  Springfield.  726-0622. 

Serving  breakfast  and  lunch.  Catering  available. 
Standard  breakfast  and  lunch  menu  featuring 
fresh  baked  pastries  and  homemade  desserts. 
Fresh,  homemade  soups,  salads,  hot  and  cold 
sandwiches.  Specialty  breads.  Daily  specials. 
Take-out.  Outside  seating  available.  LG. 
Wheelchair  accessible.  7  am-4  pm  M-F;  8  am-2 
pm  Sa.  MC/V/AE.  $$. 

RENNIE'S  LANDING 

1214  Kincaid  St.  687-0600. 

Across  from  UO.  Serving  breakfast,  lunch,  dinner: 
Chicken,  fish,  pasta  and  vegetarian  specialties. 
Buffalo,  free  range  and  Gardenburgers.  Salads 
and  homemade  soups.  NW  micros  and  full  bar. 
Two  outdoor  decks.  Daily  specials.  Minors  wel¬ 
come  until  3  pm.  Wheelchair  accessible. 
Breakfast  begins  7:30  am  M-F,  9  am  Sa-Su. 
Extended  breakfast  hours  Sa  and  Su.  Food 
served  until  last  call.  MC/V/AE/D.  $. 

SUPREME  BEAN  COFFEE 
COMPANY 

See  Continental 

TERESE'S  PLACE 

650  Main  St.,  Springfield.  747-1897. 

Serving  breakfast,  lunch:  Omelettes,  sandwiches, 
vegetarian  entrees,  4  soups  daily,  salads,  espres¬ 
so.  Table  service  for  breakfast:  order  lunch  at 
counter,  servers  bring.  Take-out.  Catering.  7 
am-4  pm  M-F.  V/MC.  $. 

WASHBURNE  CAFE 

326  Main  St.,  Spfd.  746-7999 
Serving  breakfast,  lunch  and  espresso  drinks, 
featuring  omelets,  bagels,  steel-cut  oatmeal, 
homemade  granola,  Panini  sandwiches,  wraps, 
soups,  fresh  baked  goods.  Daily  specials  avail¬ 
able.  Also  features  local  wines  and  micro  brews. 
Free  Wifi.  Takeout  available,  also  offers  large, 
private  meeting  rooms.  7:30  am-5  pm  M-F,  8 
am-4  pm  Sa.  V/MC.  $. 

WICH  HOUSE,  THE 

See  Delis 

WORLD  CAFE 

449  Blair  Blvd.  345-1695. 

Food  from  around  the  world:  fajitas,  pizza,  cal- 
zones,  soups  and  salads.  Live  music.  4  pm-9  pm 
daily,  open  late  F  &  Sa.  MC/V.  $-$$. 

Chinese 

CAFE  SEOUL 

See  Korean 

CHINA  SEAS 

45-E.  Division  Ave.  688-4689. 

11  am-2  pm  and  3  pm-8:30  pm  Tu-F,  noon-8  pm  Sa 
&  Su.  $$. 

EAST  MEETS  WEST 

830  E  13th  Ave.  686-8788. 

EMPIRE  BUFFET 

1933  Franklin  Blvd.  343-9966. 

Serving  lunch  and  dinner  buffet,  salad  and  des¬ 
sert  bar,  wine,  beer,  full  bar,  sushi,  Chinese 
favorites,  teriyaki  chicken,  pot  stickers.  Senior 
discounts.  9  am-9  pm  Su-Th,  9  am-10:30  pm  F  & 
Sa.  MC/V.  $$. 

FAR  MAN  RESTAURANT 

3111  Gateway  Blvd.,  Springfield.  726-7311. 

Serving  lunch,  dinner:  Buffet  and  full  menu: 
Cantonese,  Mandarin,  Szechwan,  American:  veg¬ 
etarian  entrees.  Wine,  beer,  full  bar.  Reservations 
on  weekends  for  larger  parties.  Take-out. 
Wheelchair  accessible.  11:30  am-10  pm  M-Th,  11:30 
am-11  pm  F,  noon-11  pm  Sa,  noon-10  pm  Su.  MC/V. 
$-$$. 

FORTUNE  INN 

1775  W.  6th  Ave.  342-2616. 

Serving  lunch,  dinner:  Fresh  specials  every  day, 
traditional  Chinese  stir-fries,  fresh  Chinese  veg- 


From  Evergreen  Indian  Cuisine 


TANDOORI  CHICKEN 

Evergreen  Indian  Cuisine  has  two  loca¬ 
tions,  one  near  the  UO  campus  and  one  in 
Corvallis.  Usha  Shaik,  co-owner  of  the 
restaurants,  shared  this  recipe  for  tan- 
doori  chicken,  one  of  their  most  popular 
dishes.  A  tandoor  is  a  traditional  Indian 
clay  pot  for  cooking.  The  high  heat  and 
enclosed  cooking  environment  results  in 
flavorful,  moist  meat.  Shaik  says  that  if 
you  don’t  have  a  tandoori  oven,  you  can 
make  this  at  home  in  a  hot  regular  oven, 
but  it  just  won’t  taste  the  same. 

Evergreen  serves  authentic  food  from  both 
the  north  and  south  of  India’s  vast 
expanse.  “We  make  all  our  spices  our¬ 
selves,  grinding  them  using  the  mortar 
and  pestle,”  Shaik  says.  “We  have  a  very 
large  buffet  with  a  lot  of  vegetarian 
options  as  well  as  halal  meat.”  Southern 
Indian  food,  she  says,  typically  uses  more 
spices  than  Northern  Indian  food.  “But 
that  doesn’t  mean  spicy  hot  ...  it  just 
means  that  you  have  more  flavors,”  she 
says.  “Everybody  thinks  Indian  food  is 
spicy  but  our  isn’t,  only  if  you  want  it  spicy. 
We  can  change  the  level  of  spices.” 

2/3  c.  plain  low-fat  yogurt 
1  T.  ground  cumin 
1  T.  paprika 

1  T.  grated,  peeled  fresh  ginger 
3  T.  lemon  juice 


2  tsp.  ground  coriander  seeds 
1/2  tsp.  ground  cardamom 
1/4  tsp.  ground  red  pepper 
1/4  tsp.  black  pepper 

1/8  tsp.  ground  cloves 
1/8  tsp.  curry  powder 
1/4  tsp.  garam  masala 

3  garlic  cloves,  minced 

2  chicken  breast  halves  (about  2  lbs., 
skinned) 

2  chicken  leg  guarters  (about  2  lbs.), 

skinned 

1/2  tsp.  salt 

2  lemon  wedges 

cilantro  for  garnish 

Combine  the  first  13  ingredients  in  a  large 
container  and  mix  it  very  well.  Add  the 
chicken  to  this  mixture  and  marinate  in 
the  refrigerator  for  12  hours,  mixing  them 
occasionally.  Remove  the  chicken  from  the 
container,  discarding  the  marinade. 
Preheat  clay  tandoor  or  oven  to  500 
degrees. 

Poke  marinated  chicken  on  to 
a  metal  skewer.  Place  the  skewer  in  the 
tandoor  or  oven  and  bake  at  500  degrees 
for  25  minutes  or  until  done.  Serve  with 
lemon  wedges;  garnish  with  cilantro,  if 
desired.  We  serve  with  rice,  naan  and 
masala  sauce. 


450  Willamette  eugene,  or 

BREAKFAST  &  LUNCH 
FULL  COFFEE  BAR 
VEGAN  PASTRIES 
ORGANIC  MONTHLY  SPECIALS 


FOR  MENUS  AND  SPECIALS  VISIT: 

morninggloryeugene.com 


Music  on  the  patio  €V€RV 
Sot.  &  Sunday  from  7  pm 


tamer  in  the  City! 
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26th  &  Willamette 
(541 )  852-4659  (HOLV) 
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Chopped  Summer  Salad 

MAKES  2  1/2  CUPS 


Wondering  how  to  use  up  your  abundance 
of  summer  vegetables?  Chopped  salads- 
slash-relishes  are  forgiving  and  versatile, 
and  with  the  addition  of  a  hot  pepper  or 
two,  adds  heat  without  turning  on  anything 
in  the  kitchen. 

These  kinds  of  dishes  traditionally  accom¬ 
pany  Indian  food,  but  their  bold  flavors 
stand  up  to  all  grilled  meats  and  most  any 
kind  of  picnic  food.  The  great  thing  is  you 
can  use  whatever  produce  you  have  on 
hand.  Green  pepper  instead  of  cucumber? 
Red  pepper  instead  of  tomato?  No  prob¬ 
lem.  Got  a  yellow  onion  rather  than  a  red 
one?  Or  parsley  instead  of  cilantro?  Chop 
away.  Heck,  if  you  have  enough  lime  juice, 
you  can  even  omit  the  yogurt.  Shown  here 
with  homemade  naan  bread.  —Vanessa 
Salvia 


1/2  c.  thinly  sliced  red  onion 
1  seeded  plum  tomato,  diced 
1  seeded,  peeled  cucumber,  diced 

1  c.  chopped  cilantro  leaves  (1  packed  cup 
before  chopping) 

1/2  seeded  habanero  pepper,  finely  diced 

2  T.  fresh  lime  juice 
1  T.  plain  yogurt 
1/2  tsp.  salt 

1/8  tsp  freshly  ground  black  pepper 

Mix  together  chopped  vegetables.  Toss 
with  lime  juice.  In  a  separate  bowl  mix 
together  yogurt,  salt  and  pepper  (to  taste). 
Combine  yogurt  dressing  with  the  vegeta¬ 
bles  and  mix.  Serve  immediately. 


etables,  tofu  and  vegetarian  entrees.  Wide  vari¬ 
ety  Oregon  wines,  beer  (domestic  and  imported). 
Reservations  for  10+.  Take-out.  11  am-9:30  pm 
Tu-Th,  11  am-10  pm  F,  noon-10  pm  Sa,  noon-9:30 
pm  Su.  MC/V/D.  $-$$. 

GATEWAY  CHINESE  BUFFET 

3198  Gateway  St.,  Springfield.  726-2828. 

Lunch,  dinner:  Chinese  buffet  with  40  plus  hot 
items:  BBQ  pork,  fried  shrimp,  pot  stickers,  teriyaki 
chicken,  salad  bar,  dessert.  Banguet  room.  Take¬ 
out.  Children's  prices,  senior  discounts  available. 
LG.  Wheelchair  accessible.  11  am-10  pm  Su-Th,  11 
am-10:30  pm  F  &  Sa.  All  major  cards.  $-$$. 

GOLDEN  ORIENT 

2513  W.  11th  Ave.  683-5469. 

Serving  lunch,  dinner:  Chinese,  American:  fresh 
vegetables,  no  MSG.  Wine,  beer.  Reservations  for 
larger  parties.  Take-out.  LG.  Wheelchair  accessi¬ 
ble.  11  am-9:30  pm  M-Th,  11  am-10:30  pm  F,  noon- 
9:30  pm  Sa,  closed  Su.  MC/V/AE.  $-$$. 

GREAT  WALL  RESTAURANT 

862  Main  St.,  Springfield.  726-9133. 

Serving  lunch,  dinner:  Cantonese,  Szechwan, 
American:  vegetarian  dishes:  no  MSG  on  reguest: 
lunch  specials  daily.  Wine,  beer,  cocktails.  Take-out. 
11  am-9:30  pm  M-F,  3  pm-10  pm  Sa  &  Su.  MC/V.  $-$$. 

HONG  KONG  RESTAURANT 

1799  Willamette  St.  342-7450. 

Serving  lunch,  dinner:  Cantonese,  American:  sand¬ 
wiches:  vegetarian  entrees.  Wine,  beer.  Reservations 
for  parties.  Take-out.  Some  OG/LG.  11  am-9:30  pm 
M-Th,  11  am-10:30  pm  F,  4-10:30  pm  Sa.  MC/V.  $-$$. 

HOUSE  OF  CHEN 

1861  Franklin  Blvd.  343-8888. 

Serving  lunch,  dinner:  Elegant  dining.  Szechwan, 
Mandarin,  Cantonese:  seafood,  chicken,  duck, 
pork,  beef,  vegetarian  entrees.  Wine,  beer,  cock¬ 
tails.  Reservations  for  larger  parties.  Take-out. 
No  checks.  Some  OG/LG.  11  am-10  pm  daily.  All 
major  cards.  $$-$$$. 

JADE  PALACE 

906  W.  7th  Ave.  344-9523. 

Now  delivering.  Serving  lunch  and  dinner  buffet 
with  Thursday  night  vegetarian  and  Friday  night 
seafood  specials.  Extended  menu,  no  added  MSG. 
Beer,  wine,  take-out.  11  am-9  pm  Tu-Th,  11  am-9:30 
pm  F,  5  pm-9:30  pm  Sa,  noon-9  pm  Su.  MC/V/D.  $$. 

KAM  LOON  RESTAURANT 

2674  Roosevelt  Blvd.  689-4770. 

Serving  lunch,  dinner:  Cantonese,  vegetarian 
entrees,  no  MSG  on  reguest.  Wine,  beer. 
Reservations  for  larger  parties.  Delivery.  Take¬ 
out.  LG.  11  am-9  pm  M-Th,  11  am-9:30  pm  F,  4 
pm-9:30  pm  Sa.  MC/V.  $-$$. 

KOWLOON  RESTAURANT 

2222  MLK  Blvd.  343-4734. 

Serving  lunch,  dinner:  Special  chow  yuk,  family 
dinners,  vegetarian  entrees.  Wine,  beer,  micro¬ 
brews,  full  bar.  Delivery.  Take-out.  Some  LG. 
Wheelchair  accessible.  Dining  room  11:30  am- 
midnight,  daily.  Delivery  11:30  am-midnight  Su-Th, 
11:30  am-2  am  F-Sa.  MC/V/AE/D.  $-$$$. 

LOKYAUN 

2360  W.  11th  Ave.  345-7448. 

Serving  lunch,  dinner:  Cantonese,  chicken,  beef, 
teriyaki  steak,  shrimp,  vegetarian  dishes,  no 
MSG.  Wine,  beer.  Take-out.  11  am-10  pm  M-F,  noon- 
10  pm  Sa  &  Su.  MC/V.  $-$$. 

LOTUS  GARDEN  VEGETARIAN 
RESTAURANT 

See  Vegetarian 

LOUIE'S  VILLAGE 

947  Franklin  Blvd.  343-4480. 

Serving  lunch,  dinner:  Authentic  Chinese  cuisine 
made  with  all  fresh  ingredients.  Take-out.  11 
am-10:30  pm  M-Th,  11  am-11  pm  F,  noon-11  pm  Sa, 
11:30-10  pm  Su.  $-$$. 

MAPLE  GARDEN 

1275  Alder  St.  683-8128. 

Serving  lunch,  dinner:  Mandarin,  Szechwan, 
Cantonese:  Lunch  menu  changes  daily:  Mandarin 
chicken,  shrimp  chow  fun,  variety  of  Chinese 
meals.  Reservations  for  large  groups.  Take-out.  11 
am-9  pm  M-F,  noon-9  pm  Sa  &  Su.  MC/V/AE/D.  $. 


OCEAN  SKY 

1601  Chambers  St.  342-4848. 

Serving  lunch,  dinner:  Szechwan,  Hunan;  exten¬ 
sive  menu:  vegetarian  entrees.  Wine,  beer. 
Reservations  for  6+.  Take-out.  11  am-9:30  pm 
M-Th  (closed  Tu),  11  am-10:30  pm  F,  noon-10:30  pm 
Sa,  noon-9:30  pm  Su.  MC/V/D.  $-$$. 

P.  F.  CHANG'S  CHINA  BISTRO 

124  Coburg  Rd.  (Oakway  Center).  225-2015. 
Experience  a  unigue  combination  of  Chinese 
cuisine,  attentive  service,  wine  and  tempting 
desserts,  all  served  in  a  stylish,  high-energy 
bistro. 

SPRING  GARDEN 

215  Main  St.,  Springfield.  747-0338. 

Serving  lunch,  dinner:  Cantonese,  Mandarin, 
American:  vegetarian  entrees.  Service  bar. 
Reservations  for  8+.  Separate  smoking  room. 
Take-out.  Some  OG.  Wheelchair  accessible.  11:30 
am-10:30  pm  M-Th,  11:30  am-11  pm  F,  4-11  pm  Sa, 
noon-10:30  pm  Su.  MC/V/AE.  $-$$. 

TOM'S  TEA  HOUSE 

788  W.  7th  Ave.  343-8805. 

Chinese  Hunan-Szechwan  cooking.  Everything 
made  from  scratch.  Hot  and  spicy.  Vegetarian 
entrees.  Dim  Sum.  Beer.  Take-out.  4:30-8  pm 
W-Su.  $. 

TWIN  DRAGONS 

919  River  Rd.  688-5481. 

Serving  lunch,  dinner:  Cantonese,  Szechwan, 
Chinese,  American:  vegetarian  entrees,  salads. 
Reservations  for  8+.  Take-out.  11  am-9:30  pm 
M-Th,  11  am-10:30  pm  F,  noon-10:30  pm  Sa,  noon- 
9:30  pm  Su.  MC/V.  $-$$. 

YAN  GAR  YUEN 

1945  River  Rd.  688-9229. 

Serving  lunch,  dinner:  Mandarin,  Cantonese. 
Delivery.  Smoking  area.  Take-out.  11  am-10:30  pm, 
daily.  MC/V.  $-$$. 

Coffeehouses 

ALLANN  BROS.  BEANERY 
COFFEEHOUSE 

152  W.  5th  Ave.  342-3378. 

2465  Hilyard  St.  344-0221. 

Serving  Allann  Bros  coffee  and  espresso,  deli  and 
grilled  panini  sandwiches,  fresh  entrees,  pastries 
and  desserts.  Whole  bean  coffee,  loose  leaf  premi¬ 
um  tea,  coffee/tea  accessories.  "Joe  Box"  coffee/tea 
to  go  and  catering  available.  Wheelchair  accessible. 
5th  St.:  6am-11  pm  M-Sa,  7am-11  pm  Su.  Hilyard:  6am- 
8:30  pm  M-Sa,  7  am-8:30  pm  Su.  All  major  cards.  $. 

BEDROCKS  ORGANIC  COFFEE 

460  Coburg  Road.  844-1257. 

www.bedrocksorganic.com 

Serving  organic  and  fair  trade  coffee  and  espresso, 

Sweet  Life  pastries,  smoothies  and  more.  Thirty 

minutes  of  free  Wi-Fi.  Drive  through.  0G.  6  am-8  pm 

M-W,  6  am-9  pm  Th-Sa,  7  am-8  pm  Su.  $. 

ESPRESSO  ROMA 

825  E.  13th  Ave.  484-0878. 

Muffins,  croissants,  espresso.  Take-out.  6  am-9:30 
pm  M-F,  7  am-8:30  pm  Sa-Su.  No  cards.  $. 

EUGENE  COFFEE  COMPANY 

1840  Chambers  St.  344-0002. 

Always  organic,  fair  trade  coffee.  Cafe  Mam  coffee, 
locally  made  pastries,  doughnuts,  guiche.  Twelve- 
ounce  house  coffee  50  cents  from  3  pm-5  pm.  7 
am-6  pm  daily.  $. 

FULL  CITY  COFFEE  ROASTERS 

295  E.  13th  Ave.  465-9270 
842  Pearl  St.  344-0475. 

Coffeehouse  for  adults.  Premium  coffees  by  the 
cup  and  pound.  Some  OG/LG.  Wheelchair  acces¬ 
sible.  Pearl  St.:  5:30  am-6  pm  M-F,  6:30  am-6  pm 
Sa,  7  am-5  pm,  Su.  High  St.:  6  am-  6  pm  M-F,  7 
am-6  pm  Sa  &  Su.  Some  cards.  $. 

★  Best  Coffee,  Third  Place 

GARY'S  COFFEE 

525  High  St. 

Serving  Stumptown  coffee,  tea,  juices,  pastries 
and  bagels.  6:30  am-6  pm  M-F,  7:30  am-5  pm  Sa, 
8  am-4  pm  Su.  $. 


MY  COFFEE 

3802  I W.  11th  Ave.  683-3164. 

Organic  coffees  and  local  pastries.  Organic  loose 
leaf  teas,  ice  cream  espresso  shakes,  real  fruit 
smoothies.  6  am-6  pm  M-F,  1  am-5  pm  Sa,  8  am-5 
pm  Su.  MC/V/D.  $. 

NEW  ODYSSEY  JUICE  &  JAVA 

1004  Willamette  St.  484-7411. 

Serving  breakfast  and  lunch:  Fresh,  made-to- 
order  smoothies,  twice-baked  potatoes,  soups, 
salads,  sandwiches,  guiche,  summer  menu  with 
raw  food  entrees.  Cafe  Mam  espresso,  all  organic 
coffees  and  juices.  Fresh  wheatgrass  shots.  Take¬ 
out.  Some  OG/LG.  Wheelchair  accessible.  7:30 
am-6  pm  M-F,  9  am-5  pm  Sa,  10  am-5  pm  Su.  All 
major  cards.  $. 

PERK  AND  PLAY  COFFEEHOUSE 

2866  Crescent  Ave.  579-1300. 

Hand-crafted  guality  espresso  served  with  a 
playful  attitude  in  a  relaxed,  comfy  environment. 
Well-trained  baristas  who  create  latte  art. 
Locally  roasted  organic  coffee.  Located  one 
block  north  of  Costco.  6  am-5  pm  M-F,  7  am-noon 
Sa.  $. 

PERUGINO 

767  Willamette  St.  687-9102. 

An  Italian-style  coffeehouse  serving  espresso 
drinks,  a  variety  of  fine  pastries,  wine  by  the 
glass  and  to  go  and  European  and  domestic 
microbrew  beers.  Now  carrying  Euphoria 
Chocolates.  Some  OG/LG.  Wheelchair  accessible. 
8  am-8  pm  M-W,  8  am-10  pm  Th,  8  am-11  pm  F  & 
Sa,  10  am-4  pm  Su.  All  major  cards.  $. 

THEO’S  COFFEEHOUSE  AT  THE 
STRAND 

199  W.  8th  Ave.  344-6491. 

Serving  breakfast,  lunch:  Full  City  coffee  and 
espresso,  pastries,  chocolates,  oatmeal,  crois¬ 
sant  breakfast  sandwiches,  rice  bowls  and  more. 
6  am-9  pm  M-F,  9  am-9  pm  Sa,  9  am-1  pm  Su.  V/ 
MC/D.  $. 

VECTORS  ESPRESSO 

2866  Crescent  Ave.  579-1300 
Hand-crafted  guality  espresso  served  with  a 
playful  attitude  in  a  relaxed,  comfy  environment. 
Well-trained  baristas  who  create  latte  art / 
Locally  roasted  organic  coffee.  Located  one 
block  north  of  Costco.  6  am-5  pm  M-F,  7  am-noon 
Sa  &  Su.  $. 

VERO  ESPRESSO  HOUSE 

205  E.  14th  Ave.  654-0504. 

Serving  Stumptown  coffee  and  espresso,  fruit 
smoothies  and  premium  loose  leaf  teas.  Pastry 
items,  breakfast  and  lunch  available.  Wi-fi.  LG. 
Wheelchair  accessible.  7  am-7  pm  daily.  MC/V.  $. 

WANDERING  GOAT  COFFEE  CO. 

268  Madison.  344-5161. 
www.wanderinggoat.com 
Dedicated  to  bringing  fresh  perspectives  to  tra¬ 
ditional  craft  roasting  and  committed  to  sourc¬ 
ing,  roasting  and  serving  the  highest  guality 
sustainable  coffees.  Cafe  is  a  music  and  art 
venue  serving  fresh  organic  pastries  and  food 
with  organic  beer  and  wine  selections.  7  am-11 
pm  M-W,  7  am-midnight  Th  &  F,  8  am-midnight  Sa, 
8  am-10  pm  Su.  MC/V.  $. 

★  Best  Coffee 


Continental 

BELLY 

291 E  5th  Ave.  683-5896. 

Rustic  European  farmhouse  food.  Some  OG/LG. 
5:30  pm-9  pm  Tu-Th,  5:30  pm-10  pm  F  &  Sa.  MC/V. 
$$-$$$$. 

★  Best  Restaurant 

★  Best  Place  to  Take  Carnivores 

★  Best  Service 

★  Best  Place  to  Eat  When  You’re  Not  Paying,  Third 

Place 

BOULEVARD  GRILL,  THE 

2123  Franklin  Blvd.  686-2020. 

www.theboulevardeugene.com 

Steaks,  chops  and  chicken  with  fresh  seafood. 

Specials  daily.  Outdoor  dining.  Private  dining 

space  for  10-40  people.  Rush  hour  menu  4 

pm-6:30  pm  and  9  pm-close  daily.  Reservations 


Mother's  Homemade  Recipes 
Wo  MSG,  Wo  Dairy 
Vegetarian  Selections 


1 1  Ra  Rin  Q[  I  i  UUTS 

Avertable  a I  nesTouront, 

raffle  see  fartferM,1 


On  M  Si  ve  n  Days  A  We  *  O 

-  W|  EKHM  LlJNi  1 1  Sf*l  L  rAJ_S  - 

-  Dim  In  or  Taki  Cm  - 
Mon-Frii  1 1  am-3  pit*  Lururft 

4:30  pin- 1 0  pm  Darner 
Sat-Sun:  12noorH0prn 

Located  Jrt  downtown  Eugene  at 

1200  Oak  St 

Phqne  541.343.1230 


Over  SO  Selections  of  Beer  Si  Wine 

See  our  compete  menu  online: 

w  w  wJa  R  a  R  inTh  a  i  xo  m 


JAPANESE  COMMONER  CUISINE-COCKTAILS  WHISKEY-  DESSERTS 


OPEN  LATE  NIGHT 


$6  LUNCH  $6 

Donburi 

JAPANESE  RICE  BOWL  WITH  CHICKEN, 
BEEF,  PORK  OR  MUSHROOM 

LUNCH  HAPPY  HOUR 

$3  PINTS 
$5  BLOODY  MARYS 
$1  FROSTY  HAMM’S 
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recommended.  Some  LG.  11:30  am-10  pm  M-Th, 
11:30  am-11  pm  F,  4  pm-11  pm  Sa,  4  pm-9  pm  Su. 
AE/V/MC/D.  $$$. 

NIB  MODERN  EATERY 

769  Monroe  St.  485-1269. 

A  small  restaurant  currently  featuring  a  rotating 
European  menu  and  serving  plated  desserts 
made  with  intense  creative  spirit.  Some  OG/LG.  6 
pm-11  pm  W  &  Th,  6  pm-midnight  F  &  Sa,  Sunday 
brunch  10  am-3  pm.  All  major  cards.  $$. 

PACIFIC  GRILL 

205  Coburg  Rd.  (Red  Lion  Hotel).  342-5201. 

Full  service  restaurant  serving  continental  and 
American  cuisine.  LG.  Wheelchair  accessible.  6 
am-2  pm  &  5  pm-9  pm  M-Th,  6  am-10  pm  F-Su. 
Misty's  Lounge  open  daily.  All  cards.  $-$$. 

RABBIT  BISTRO  &  BAR,  THE 

2864  Willamette  St.,  Suite  300. 343-8226. 

Bistro  menu  served  from  lunch  through  dinner 
featuring  local,  sustainable  produce.  French 
onion  soup,  nigoise  salad,  mussels,  braised  lamb, 
trout  and  more.  No  substitutions  or  separate 
checks.  Some  OG/LG.  11:30  am-10  pm  daily.  All 
major  cards.  $$. 

RATATOUILLE 

2729  Shadow  View  Dr.  (Crescent  Village).  344- 
0203. 

www.ratatouillebistro.com 
Ratatouille's  recent  move  comes  with  a  menu 
expansion  -  the  formerly  vegetarian  restaurant 
is  now  serving  meat,  fish  and  poultry.  Chef  Eric 
Bertrand  focuses  on  traditional  French  recipes 
using  Oregon  ingredients.  Ratatouille  is  commit¬ 
ted  to  "organic,  local,  fresh  ingredients,  striving 
for  both  environmental  harmony  and  delicious 
flavor."  OG/LG.  Serving  breakfast,  lunch  and  din¬ 
ner  daily.  MC/V/D.  $$$$. 

SUPREME  BEAN  COFFEE 
COMPANY 

2864  Willamette  St.,  Suite  500. 485-2700. 
Serving  breakfast,  brunch,  lunch  and  dinner. 
More  than  just  coffee  drinks  are  offered  at  this 
bistro  in  South  Eugene's  Woodfield  Station. 
Paris-style  crepes,  Sweet  Life  desserts  and 
panini  sandwiches  await  in  flower-filled  sur¬ 
roundings.  Beer,  wine  and  free  live  music.  Some 
OG/LG.  6:30  am-6  pm  M-Th,  6:30  am-8  pm  F,  7 
am-6  pm  Sa  &  Su.  MC/V.  $$. 

VINTAGE,  THE 

837  Lincoln  St.  349-9181. 

Serving  lunch,  dinner,  weekend  breakfast:  Sweet 
and  savory  crepes,  fondue,  sandwiches,  salads, 
appetizers  and  more.  Intimate  atmosphere  in  a 
cozy  house  built  in  1873.  Outdoor  seating.  Live 
music  on  weekends.  Cocktails  and  local  beers 
Vegetarian  entrees.  Open  at  11  am  weekdays  and 
9  am  weekends.  MC/V.  $$. 

★  Best  Cocktails 

★  Best  Happy  Hour,  Third  Place 


Delis 


AQUILA  &  PRISCILLA'S 

1843  Pioneer  Pkwy.  East,  Springfield.  744-1700. 
www.aquilaandpriscillas.com 
Serving  breakfast,  lunch,  dinner.  Upscale  atmo¬ 
sphere  with  guick  cuisine:  hot  pastas,  sand¬ 
wiches,  gourmet  soups,  garden  fresh  salads. 
Vegetarian  entrees.  Full  espresso  bar  and  baked 
goods.  Fireplace  and  comfy  seating,  meeting 
room,  free  wireless  internet.  7  am-8  pm  M-F,  8 
am-8  pm  Sa.  MC/V.  $. 

BARRY'S  ESPRESSO  BAKERY  & 
DELI 

2805  Oak  St.  343-6444. 

804  E.  12th  Ave.  343-1141. 

Serving  Jewish  &  N.Y.  bakery  style  food:  challah, 
rye,  bialys,  knish,  cheesecake,  black  & 
whites,  matzo  ball  soup,  Hungarian  mushroom, 
creamy  tomato  and  many  others.  Deli  sand¬ 
wiches,  guiche,  the  breakfast  sandwich,  break¬ 
fast  sweets,  all  day  treats,  all  made  in-house. 
Serving  organic  coffee  and  espresso.  Wheelchair 
accessible.  Oak  St.  hours:  6:30  am-6  pm  M-Sa, 
7:30  am-5  pm  Su.  Campus  hours:  7  am-midnight 
M-F,  11  am-midnight  Sa,  10:30  am-6  pm  Su.  Some 
cards.  $. 

BIER  STEIN,  THE 

345  E.  11th  Ave.  485-2437. 

Serving  lunch  and  dinner:  Soup,  salads,  sand¬ 
wiches,  grilled  panini  and  appetizers.  Vegetarian 
entrees.  Try  one  of  more  than  1,000  bottles  of 
beer  or  one  of  ten  beers  on  draft.  Selected 
Oregon  wines  also  available.  11  am-11  pm  M-Sa,  4 
pm-11  pm  Su.  MC/V.  $-$$. 

★  Best  Beer  Selection 

BIG  TOWN  HERO 

1810  Willamette  St.  345-3838. 

3215-A  W.  11th  Ave. 

Hot  and  cold  sandwiches  made  on  handmade 
white,  wheat  and  onion  bread.  Soup,  salad  and 
panini  sandwiches.  Specializing  in  office  party 
events.  10  am-8  pm  M-F,  11  am-7  pm  Sa  &  Su.  V/ 
MC/AE.  $. 

BROADWAY,  THE 

See  American 

CAPELLA  MARKET  DELI 

25th  &  Willamette.  345-1014. 
www.capellamarket.com 
Made-to-order  sandwiches,  espresso  drinks,  teas 
and  organic  juices.  Fresh  daily  vegetarian  and 
meat-based  entrees,  sides,  appetizers  and  soups. 
Call  to  order  box  lunches,  party  trays  and  kitchen- 
made  food  for  small  and  large  events.  Take-out. 
Limited  seating.  Some  OG/LG.  Wheelchair  accessi¬ 
ble.  8  am-10  pm  daily.  MC/V/AE/D.  $-$$. 

CONTINENTAL  DELICATESSEN 

1133  Willamette  St.  344-7002. 

Serving  breakfast,  lunch:  Continental  breakfast: 
Scones,  breakfast  burritos,  omelettes,  bagels. 
Lunch:  Variety  deli  and  specialty  sandwiches, 
fresh  soups  and  chowders,  chili,  salads,  vegetar¬ 
ian  dishes.  Fresh-baked  bread  and  pastries. 
Espresso  drinks.  Free  ice  cream  with  lunch. 
Neighborhood  delivery.  Take-out.  7:30  am-5  pm 
M-F.  No  cards.  $. 

CORNUCOPIA 

See  Cafes 

DAILY  BAGEL 

4770  Village  Plaza  Loop.  431-5700. 
www.daily-bagel.com 

Serving  breakfast,  brunch  and  lunch:  Bagels, 
breakfast  and  deli  sandwiches,  pastries  and 
desserts.  Smoothies,  vegetarian  entrees,  salads, 
soups,  gourmet  coffee.  Wheelchair  accessible.  6 
am-4:30  pm  M-F,  7  am-4  pm  Sa,  8  am-3  pm  Su.  All 
major  cards.  $. 


worn  is... 


Bates  Steakhouse 
&  Saloon  at 

433  E.  Broadway 
will  hold  its  grand 
re-opening  for 
lunchtime  service  on 
July  5.  Can  we  get 
a  “Booya!” 


JAZZ  IE’S  DELI 

1869  Pioneer  Pkwy.  East,  Springfield.  747-8090. 
Serving  lunch  and  dinner:  Deli  sandwiches, 
Umpgua  ice  cream,  espresso,  Godzilla  sandwich¬ 
es,  lunch  boxes  and  vegetarian  entrees.  Beer. 
Take-out.  7  am-11  pm  M-F,  8  am-11  pm  Sa,  9  am-9 
pm  Su.  MC/V/D.  $. 

JIFFY  MARKET  WINE  &  DELI 

3443  Hilyard  St.  342-4552. 

Serving  breakfast,  lunch  and  dinner:  Sandwiches, 
soups,  salads,  hamburgers,  fish  and  chips,  burri¬ 
tos.  Handmade  soups,  draft  beer,  wine  by  the 
glass.  Self-serve.  Take-out.  Smoking  on  the  deck. 
42"  plasma  TV.  Some  OG/LG.  Wheelchair  accessi¬ 
ble.  8  am-9  pm  M-F,  8:30  am-9  pm  Sa,  8:30  am-5 
pm  Su.  MC/V.  $-$$. 

JIMMY  JOHN'S  GOURMET 
SANDWICHES 

3336  Gateway  St.  Springfield.  747-2000 
Sandwiches  served  on  your  choice  of  freshly 
baked  French  or  7-grain  bread.  10  am-10  pm  M-Su. 
AE/D/V/MC.  $. 

NEW  DAWN 

868  W.  Park  St.  485-0092 
Dedicated  gluten-free  cafe  serving  a  variety  of 
lunch  options  and  an  assortment  of  baked 
goods.  Also  features  a  salad  bar.  8  am-5  pm  M-F. 
11  am-3pm  Sa-Su.  MC/D/V.  $$. 

OF  GRAPE  AND  GRAIN,  THE  DELI 

160  Oakway  Rd.  344-9463. 

Serving  breakfast,  lunch:  Pastries,  espresso, 
sandwiches,  soups,  salads.  Wine  &  beer.  Catering, 
take-out  and  delivery  also  available.  Wheelchair 
accessible.  M-Sa  9  am-5  pm,  Noon-4:30  pm  Su. 
MC/V/AE.  $. 

PITA  PIT 

1087  Willamette  St.  485-5595. 

Serving  lunch  and  dinner:  Pitas  stuffed  with 
falafel,  steak,  gyros,  turkey,  chicken  and  a  vari¬ 
ety  of  other  selections.  Choose  your  own  top¬ 
pings  and  sauce.  Delivery.  11  am-3  am  M-W,  11 
am-4  am  Th-Sa,  noon-2  am  Su.  No  checks.  $. 

QUIZNOS  SUBS 

207  Coburg  Rd.  431-0905. 

801 E.  13th  Ave.  338-7098. 

864  Beltline  Rd.,  Springfield.  744-2998. 

2155  Olympic  St.,  Springfield.  393-0030. 

5810  Main  St.,  Springfield.  736-0506. 

Quiznos’  chef-inspired  recipes  are  created  using 
artisan  breads,  signature  sauces,  freshly  sliced 
meats  and  fresh  vegetables.  Delivery  now  avail¬ 
able:  $8  minimum  with  $2  delivery  fee.  Order 
online  at  www.guiznos.com  or  call  your  neighbor¬ 
hood  location.  LG.  Wheelchair  accessible.  10  am-9 
pm  M-Sa,  11  am-8  pm  Su.  All  major  cards.  $. 

RED  BARN  NATURAL  DELI 

357  Van  Buren  St.  342-7503. 

Fresh  hot  soups  and  daily  hot  entree  special.  Made 
to  order  and  grab  &  go  sandwiches  featuring 
Dave's  Killer  Bread.  Baked  goods,  salads,  locally 
made  Julie's  Organic  Ice  Cream  and  Luna  &  Larry's 
Original  Coconut  Bliss  by  the  scoop,  shake  or  sun¬ 
dae.  Raw  juices  and  nut  nectars,  organic  coffee  and 
tea  bar.  Vegan  options  available.  Some  OG/LG.  8 
am-7  pm  All  major  cards.  $. 

SUNDANCE  NATURAL  FOODS 

748  E.  24th  Ave.  343-9142. 

Vegetarian  (mainly  vegan)  organic  buffet:  Salad 
bar,  prepared  salads,  raw  food  dishes,  hot 
entrees,  soups  and  chili.  Also  whole  grain  organ¬ 
ic  cookies,  cakes  and  other  treats,  with  wheat- 
and  gluten-free  options.  Organic  coffee  and  tea. 
OG/LG.  Wheelchair  accessible.  7  am-11  pm  daily. 
All  major  cards.  $. 

WICH  HOUSE,  THE 

840  Willamette  St.  434-9424. 

Sandwiches,  soups  and  salads.  Homemade 
breads,  home-cooked  lunch  meats  and  soups 
made  from  scratch.  Beer  on  tap  and  wine. 
Vegetarian  entrees.  Some  OG/LG.  10:30  am-6  pm 
M-Sa.  MC/V.  $-$$. 


Food  Carts 


AFGHANI  CUISINE 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  shishkabobs,  guabili,  pilaf,  bolani.  10 
am-5  pm  Sa.  $. 

ALBEE’S  N.Y.  DOGS 

Olive  &  Broadway.  344-0010. 

Quarter-pound  all-beef  franks  ($4)  in  hoagie 
rolls.  Toppings  -  as  many  as  you  want  -  include 
sauerkraut,  sweet  and  dill  relish,  jalapenos, 
shredded  Cheddar,  onions  and  bacon  bits.  Cans 
of  soda,  bags  of  chips.  9  pm-3  am  W-Sa.  No 
cards.  $. 

ALEXANDER’S  GREAT  FALAFEL 

13th  and  Kincaid. 

Serving  lunch:  Falafel,  hummus,  tabouli,  vegan 
and  kosher  entrees.  Free  lemonade  with  all  food 
orders.  Some  0G.  11  am-4  pm  M-F.  $. 

BANGKOK  GRILL 

Saturday  Market,  8th  &  Oak.  686-8885. 

www.eugenesaturdaymarket.org 

Serving  pad  thai,  pork  on  a  stick,  vegetarian 

entrees.  10  am-5  pm  Sa.  $. 

hours. 


BBQ  KING 

See  Barbecue 

BIG  RED  CART,  THE 

Kesey  Plaza,  Broadway  &  Willamette. 

Serving  English  cuisine  and  New  York  and 
Chicago-style  street  food:  bangers  and  mash, 
pea  salad,  beef  brisket.  11  am-3  pm  M-F  plus  some 
evening  and  event  hours. 

BLAZING  CHEF,  THE 

River  Road  &  Chambers.  221-0129. 

Saturday  Market,  8th  &  Oak,  through  Nov.  13. 686- 
8885. 

www.eugenesaturdaymarket.org 
Fish  and  chips,  salads,  coffee,  sandwiches. 
Saturday  Market:  10  am-5  pm  Sa.  River  Road:  7 
am-7  pm  M-F,  8  am-7  pm  Sa  &  Su.  MC/V.  $-$$. 

BLISS  CART 

Roaming  in  summer.  345-0020  ext.  303. 

A  pedal-powered  ice  cream  cart  selling  Luna  & 
Larry's  Coconut  Bliss,  a  locally  made,  vegan  ice 
cream.  Organic,  fair  trade,  gluten-,  soy-  and 
dairy-free  Bliss  bars  and  ice  cream  sandwiches. 
Cash  only.  $. 

CART  DE  FRISCO 

Oakway  Center. 

UO  Bookstore. 

Serving  lunch:  Charbroiled  Frisco  chicken  sand¬ 
wich,  salad,  Thai  noodles  or  skewer  with  home¬ 
made  sauces  and  seasoning.  A  Eugene  original 
recipe.  Oakway  Center:  11  am-3  pm  M-Sa. 

Campus:  11  am-3  pm  M-F.  No  cards.  $. 

★  Best  Food  Cart 

CARTE  BLANCHE  SOUP  CART  & 
CATERERS 

E.  14th  Ave.  &  Kincaid,  PLC,  UO.  554-9088. 

Kesey  Plaza,  Broadway  &  Willamette. 
www.cbsoup.com 

Offering  more  than  80  varieties  of  soup,  serving 
four  varieties  every  day.  From  three  cheese 
tomato  to  Bangkok  sweet  potato,  Carte  Blanche 
specializes  in  both  the  unigue  and  the  tradition¬ 
al.  Also  offering  baguette  sandwiches,  Caesar 
and  mixed  garden  salads,  homemade  cookies, 
beverages  and  more.  Campus:  11  am-4  pm  M-F 
(during  school  year).  Kesey  Plaza:  11  am-3  pm 
starting  June  15.  $. 

CHIC’N  SHACK 

6th  and  Lincoln.  232-6255. 

chicnshack.blogspot.com 

Serving  lunch:  Wraps  and  salads,  including  souv- 

laki,  Gusto  Alfredo,  Famous  Chipotle  Mango, 

Sedona  salad,  guesadillas  and  more.  Weekly 

special  wraps.  Hot  and  cold  beverages.  Call 

ahead  for  pick-up.  11  am-3  pm  M-F.  $. 

CORNBREAD  CAFE 

112  E.  13th  Ave.  (13th  &  Oak.)  505-9175. 

"Vegan  comfort  food"  menu  includes  Southern- 
fried  tofu,  mac  'n'  cheese,  sandwiches,  sides  and 
more.  11  am-3  pm  Tu-Sa,  5  pm-8  pm  F.  $. 

DANA’S  CHEESECAKE  BAKERY 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  cheesecake  and  baked  goods,  coffee, 
decaf,  tea.  10  am-5  pm  Sa.  $. 

D’LISH 

Kesey  Plaza,  Broadway  &  Willamette. 

Serving  comfort-food  inspired  fare:  mac  and 
cheese  wrapped  in  a  tortilla  and  deep  fried, 
teriyaki  turkey  burger  and  more.  11  am-3  pm  M-F 
plus  some  evening  and  event  hours. 

DEVOUR 

Roving;  Saturday  afternoons  at  Oakshire 
Brewing;  Saturday  evenings  at  Nib.  556-0829. 
www.devoureugene.com 
Serving  lunch  and  Saturday  dinner:  three  sand¬ 
wiches,  daily  soup,  beverages.  Check  website  for 
weekly  menu  and  delivery  schedule.  11:30  am-3  pm 
M-F;  noon-4  pm  and  5  pm-9  pm  Sa.  Cash  only.  $ 

★  Best  Food  Cart,  Third  Place 

DRUMRONGTHAI 

6th  Ave.  &  Blair  Blvd.. 

Serving  lunch  and  dinner:  Thai  staples,  including 
pad  Thai  and  pad  see  ew.  Vegetarian  options.  Small 
seating  area.  11  am-8  pm  Su-Th,  11  am-8:30  pm  F  & 
Sa.  Cash  only.  $. 

EDIBLE  IMPROV 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  sweet  and  savory  crepes,  cookies, 
espresso.  10  am-5  pm  Sa.  $. 

FAMILY  HOMESTEADER 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  fresh-squeezed  lemonade,  drinks.  10 
am-5  pm  Sa.  $. 

FIELD  TO  TABLE  CATERING 

See  Northwest 

GARBANZO  GRILL 

394  Blair  Blvd. 
www.garbanzogrill.com 

Vegetarian  and  vegan  fare  including  veggie 
burgers,  vegan  gyros,  BBQ,  mac  and  cheese, 
falafel,  gluten-free  options  and  more.  11  am-2  pm 
and  3  pm-7  pm  Tu-Su. 

GIN  GEE’S  FALAFEL 

8th  &  Oak  St.  938-3020. 

Falafel  sandwiches,  combo  specials,  baklava.  All 
vegetarian,  no  meat.  11  am-4  pm  M-F.  No  cards.  $. 

INDIA  HOUSE 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  chicken  and  vegetable  curry,  chicken 
and  vegetable  thripthi,  pan-fried  noodles,  chai 
tea.  10  am-5  pm  Sa.  $. 

LONCHES  TO  GO 

901  River  Rd.  461-7920. 

Tacos,  taguitos,  tostadas,  guesadillas,  chilaguiles 
and  much  more.  Asada  burritos,  sopes,  enchilada 
plates.  Vegetarian  options.  Call  ahead  for  pick-up 
orders.  11  am-9  pm  M-Sa,  11  am-5  pm  Su.  $. 

LULU’S  SMOOTHIES 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  all-natural,  fresh  fruit  smoothies  and 
coolers.  10  am-5  pm  Sa.  $. 

NICE  RICE 

Saturday  Market,  8th  &  Oak.  686-8885. 

www.eugenesaturdaymarket.org 

Veggie  and  chicken  stir-fried  rice  dishes,  teriyaki 

chicken  sandwiches,  fresh  orange  juice.  10  am-5 

pm  Sa.  $. 

NOSH  PIT 

8th  &  Olive. 
thenoshpit.com 

Global  street  food.  11  am-2  pm  Tu-F.  $. 


BEST  HANGOVER  BREAKFAST! 

FOR  THE  7™  STRAIGHT  YEAR  •  2004  ■  2005  ■  2000  •  2007  •  200!  ■  200*7  *2010 

Breakfast  all  day 
Two  Kitchens  -  NO  WAIT! 
Best  Breakfast 
in  Town! 


RESTAURANT 

7am  —  3pm  Daily 

1 089  Willamette  •  Eugene  *  343-1 542 


I  Sushi  Ya 

JAPANESE  CUISINE  AND  SUSHI  BAR 

Birthday  Special  -  $20  OFF! 

iHmirmirn  £50  duSot  find  mat  show  vmid  I  L'I 

Mew  Sake  Bar!  Happy  Hour  Mon-Fti  3pm-5pm  *  New  Management/Remodel 


UNDINE  m  OR  TAKE  OUT  ^ 

SE  8th  Ave  *  Eugene,  OR  *  54 1-686-3464 

Monday-Thursday  1  J,:30ani-9 :30  pm 
Friday-Saturday  1  l;30am-Midnight  *  Sunday  ll:30am-9 :30pm 


SANDWICHES  •  SOUPS  ♦  FISH  AND  CHIPS  ♦  SAUCES  •  FISH  TACOS 

HUGE  SELECTION 
m.  OF  FISH  &  CHIPS 

JpS§|  Including  Wild  Salmon  and  Sturgeon 
JHk^Now  using  Hop  Valley  Beer  Battery  -r- 

We  Have  Crab  DinnersX^^^tM^wiJw; 


www.eugenefishmarket.com  *** 

830  West  7th,  Eugene  •  484-CRAB  •  OPEN  DAILY,  11:00  AM-8:00PM 


THREE  CHOICES 

ONE  FAMILY. 


384  W.  13lli  A vc.  Eugene 
(541)342-4410 

“WUfW .  3^  H  d.  h .  rrt 


5th  Struct  Public  Market 
F-ugcnc 

(541)  342-3885 


i  „  „ 

c  h  r  r 

Zenon 


R98  Pearl  5trcelr  Eugenie 

(541)684-4000 

www.  zc  n  u  n  cj  £c  jcu  m 


chow.eugeneweekly.com 


CHOW!  Spring  2011  17 


Were  cooking  up  somethingfor  everyone ! 


KEYSTONE 

//CAFE 


395  W.  5th,  Eugene 
Comer  of  Lawrence  since  1979 
(541)  342-2075  |  TheKeystoneCafe.com 

Open  Monday  -  Sunday 
7:00  am  -  3:00  pm 


Serving  Vegans 
&  Vegetarians 

We  have  a  terrific  Meat  Hearty 
Menu  for  Non- Vegetarians 

Now  Serving  Freshly  Ground 
Wandering  Goat  Coffee 


Tasty Jhai 

Kitchen  , 

Authtntk’  Tkn  Culsknc  KSc 


Tasty  Thai 

Campus 

AuEkcitatlL  Tlub  C -VlIa | plc  \ 


SOUTH  EUGENE 


TDlL 


BUBBLE 

*  BEST  . 
if  LUNCH  i 
■M  BARGAINS 


headers* 

Choice 


I  DflILY'DELIVERY  4:30-9:00pm 
^MON-FRI  11am-9:30pm 
I  SAT  &  SUN  9:30am-9:30pm 
80  E.  29th  &  Willamette  541-302-6444 


Taste  of  India 


Buffet  Lunch  Special 

$8.99  all  you  can  eat. 

7  days  a  week. 

©  Voted  Best  Buffet 

-Eugene  Weekly  Readers 

©  Voted  Best 

Indian  Restaurant 

-Eugene  Weekly  Readers 

©  Best  Indian  r 

Restaurant  In  Town1' 

-Register  Guard  Readers  2010 

Catering  available  •  Full  menu  available  to  go  •  Delivery  through  Pony  Express 
2495  Hi  (yard  St.  •  Eugene/  OR  97405  •  ph  Si  fax  (541)  485-9698  •  ph  only  (541)  485-9560 


Campus  Location 
Now  Open! 
844  E  13th  ave 

(old  Sakura  location) 

Student  Lunch 
Buffet  Spedal 

7  $5.99  (to  go  only) 


DAVITS 


RESTAURANT  &  BAR 

Happy  Hour  Special  Daily 

Half  Off  Our  Extensive  Bar  Menu  •  $  1  off  Any  drinks 
Monday  —  Friday  4pm  to  6pm 

Girls  Night  Out 

Half  Off  Our  Extensive  Bar  Menu  &  Selected  Drinks  from  Our  House  Drinks  List 

Thursdays  6pm  to  Midnight 

Music  to  Dine  To 


RAW  LOVE 

Kesey  Plaza,  Broadway  &  Willamette. 

Serving  organic  and  raw  entrees  and  desserts, 
including  "rawzagna,"  zucchini  noodles  with 
marinara,  and  raw  cheesecake.  11  am-3  pm  M-F 
plus  some  evening  and  event  hours. 

RENAISSANCE  PIZZA 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  handmade  pizza  by  the  slice.  10  am-5 
pm  Sa.  $. 

RITTA’S  BURRIT0S 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  made-to-order,  generously  filled  burri- 
tos.  10  am-5  pm  Sa.  $. 

RUSTY'S  HANDBUILT  COOKIES 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
10  am-5  pm  Sa.  $. 

SAIGON  STREET  CART 

2nd  &  Van  Buren,  across  from  Ninkasi  Brewery 
550-9292 

Specializing  in  banh  mi,  traditional  Vietnamese 
sandwiches  served  on  French  rolls  and  including 
hoisin-braised  pork,  pork/ham  and  tofu  options, 
garnished  with  pate,  pickled  carrots,  radishes, 
cilantro  and  more.  Also  serving  lemongrass  chick¬ 
en,  and  such  sides  as  pate,  chips,  pickles  and  Asian 
beverages.  11  am-3  pm  M-F.  No  cards.  $-$$. 

SARA'S  TAMALES 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  chicken  and  vegetarian  tamales,  fruit 
salad.  10  am-5  pm  Sa.  $. 

SARITZA  MEXICAN  FOOD 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  tacos,  taco  salad,  burritos.  10  am-5  pm 
Sa.  $. 

SCIACCA'S  F0CACCIA 

Farmers  Market,  8th  &  Oak.  285-6334. 

Locally  baked  in  FOOD  for  Lane  County's  kitchen 
using  local  ingredients.  Offering  a  variety  of 
regular  and  seasonal  flavors  including  Scarboro 
Faire,  With  Love  From  Vesta,  Thai  Pyro  and  more. 
Salt  from  Olive  Grand,  local  beers  in  the  hydra¬ 
tion,  self-grown  herbs.  Saturdays  at  Lane  County 
Farmers'  Market. 

T.R.E.E.,  THE 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Crab,  salmon  and  veggie  wontons,  green  salad, 
Sticky  Sticky  Tempeh,  seasonal  wontons  and 
more.  10  am-5  pm  Sa.  $. 

TOFU  PALACE 

Saturday  Market,  8th  &  Oak.  686-8885. 

www.eugenesaturdaymarket.org 

Tofu  Tia,  tofu  breakfast,  Toby's  Tofu  Pate.  OG/LG. 

10  am-5  pm  Sa.  $. 

VIVA!  VEGETARIAN  GRILL 

12th  &  Willamette.  595-8482. 

Grilled  veggie  dogs,  soysages,  vegan  chees- 
esteaks  and  tempeh  ruebens.  Gluten-free 
options.  Organic  tea,  coffee  and  juices.  All  vegan 
menu.  Some  OG.  11  am-4  pm  M-F.  Cash  only.  $. 

★  Best  Food  Cart,  Second  Place 

WHOLE  ENCHILADA 

Saturday  Market,  8th  &  Oak.  686-8885. 
www.eugenesaturdaymarket.org 
Serving  enchiladas,  rice  and  beans,  nachos.  10 
am-5  pm  Sa.  $. 

WYLIE'S  FOOD  CARTE 

2836  W.  11th  Ave.  731-9565. 

Serving  lunch  and  dinner:  Organic  chicken  and 
lamb  skewers,  Hawaiian  shrimp  plate,  pita  sand¬ 
wiches.  Vegetarian  options.  Some  OG/LG.  11  am-6 
pm  M-F.  $.  Cash  only. 


Indian 


Every  First  Friday 
Olem  Alez  Jazz  Trio  \  8pm 


Every  Second  Saturday 
Jessie  Marquez  Cuban  Jazz  \  8pm 


BOMBAY  PALACE 

880  E.  13th  Ave.  343-1443. 

Wide  range  of  authentic  Indian  meat,  seafood, 
vegetarian  and  vegan  dishes.  All-you-can-eat 
buffet  Monday  through  Friday.  Student  special 
punch  card  (buy  nine  entrees,  get  the  10th  free). 
Some  LG.  11  am-8: 45  pm  M-F,  noon-8:45  pm  Sa,  5 
pm-8:45  pm  Su.  MC/V.  $$. 

EVERGREEN  INDIAN  CUISINE 

1525  Franklin  Blvd.  343-7944. 

Serving  lunch  and  dinner,  traditional  Indian 
dishes.  11:30  am-2:30  pm  and  5  pm-9:30  pm  daily. 
MC/V.  $$-$$$. 

POPPI'S  ANATOLIA 

992  Willamette  St.  343-9661. 

Serving  lunch,  dinner:  Half  the  menu  is  Greek, 
half  is  Indian.  Kotta  Psiti  (Greek  roasted  chicken), 
thali  platter  (selection  of  Indian  vegetable  dish¬ 
es),  vegetarian  soups  and  entrees,  Greek  salad. 
Wine,  beer.  Reservations  for  5+.  Lunch  M-Sa, 
dinner  nightly.  MC/V.  $$. 

★  Best  Mediterranean 

TASTE  OF  INDIA 

2495  Hilyard  St.  485-9698. 

844  E.  13th  Ave. 

Authentic  Indian  cuisine  for  vegetarian  and  non¬ 
vegetarian  palates.  Freshly  baked  and  stuffed 
roti.  Buffet  lunch  and  dinner  specials.  Tandoori 
chicken,  lamb,  seafood.  Salads.  Take-out. 

International 

BRUNO'S  CHEF'S  KITCHEN 

3443  Hilyard  St.  687-CHEF  (2433). 
www.brunoschefskitchen.com 
Bruno  shops  at  local  markets  daily,  seeking  the 
freshest  guality  ingredients  to  create  a  progessive, 
exguisite  cuisine.  Bessie  serves  with  an  equally 
special  flair.  Menu  changes  weekly  and  can  be  found 
on  restaurant  website.  Some  OG/LG.  Wheelchair 
accessible.  5-9pmTu-Sa.  MC/V/AE.  $-$$$$. 

CAFE  COCONUT 

4419  W.  Commerce  St.  (Inside  Space  Age.) 

689-0111. 

Serving  breakfast  and  lunch:  Gyro  breakfast  pita, 
biscuits  and  gravy,  pastrami  breakfast  pita, 
falafel,  shawarma,  cheeseburger,  portobello  pita 
and  more.  Sides  range  from  crinkle-cut  fries  to 
hummus  and  tzatziki.  Thai  coffee  and  tea,  cook¬ 
ies,  coconut  ice  cream  and  other  treats.  7  am-5 
pm  M-F,  11  am-5  pm  Sa.  V/MC/D.  $. 


CHOW!  Restaurant  Listings 


CAFE  LUCKY  NOODLE 

207  E.  5th  Ave.  484-4777 
A  locally  owned,  upbeat  and  contemporary  global 
noodle  house  that  features  Italian  and  Thai  cui¬ 
sine  on  one  dynamic  menu.  Award-winning  spe¬ 
cialty  cocktails,  homemade  pasta  and  gelato, 
espresso  and  late  night  full  dinner  menu.  Serving 
lunch,  dinner  and  weekend  continental  brunch. 
Some  OG/LG.  Wheelchair  accessible.  Lunch  served 
11  am-4  pm.  Dinner  4  pm-close  daily.  Brunch  9 
am-2  pm  Sa  &  Su.  "Lucky  Hour"  specials  from  3 
pm-6  pm  M-W,  11  am-midnight  Th-F,  9  am-midnight 
Sa,  9  am-11  pm  Su.  MC/V/AE.  $$-$$$$ 

HOLY  COW  CAFE 

See  Cafes  &  Vegetarian 

JUNG'S  MONGOLIAN  GRILL 

4355  Commerce  St.,  Suite  110.  344-7578. 
All-you-can-eat  stir-fried  veggies,  tofu,  meats 
and  sauces.  Beer  and  wine  available.  Wheelchair 
accessible.  Lunch  11:30  am-4  pm  daily.  Dinner  5-9 
pm  Su-Th,  5-10  pm  F  &  Sa.  V/MC/D/AE.  $-$$. 

OFF  THE  WAFFLE 

2540  Willamette  St.  606-4348 
www.offthewaffle.com 

Serving  authentic  liege  waffles,  a  classic  Belgian 
treat.  7  am-8  pm  Su-Th.  7  am-11  pm  F-Sa.  No  cards. 
$. 

PAPAYAS  ASIAN  FOOD  CATERING 

228-0768  or  988-1828. 
www.papayascatering.com 
Specializing  in  Asian  cuisine  for  catering  events: 
business  luncheons,  training,  weddings,  rehearsal 
dinner,  parties,  etc.  Sample  lunch  menu:  Asian 
crunch  salad,  teriyaki  chicken,  stir-fry  noodles  with 
vegetables,  steamed  rice,  cookie  tray.  See  website 
for  a  full  menu  or  email  yuenlee@att.net  for  a  free 
price  guote  and  menu  ideas.  MC/V/AE.  $-$$. 

THREE  FORKS  WOK  &  GRILL 

2560  Willamette.  485-8489. 

3003  N.  Delta  Hwy.  762-0540. 

Serving  lunch,  dinner.  Healthy,  fresh,  pan-Asian 
food  made  to  order  in  minutes.  Fresh  vegetables 
and  spices  wok-seared  with  Thai  noodles  or 
white  and  whole-grain  jasmine  rice.  Pair  with 
chicken,  tofu,  tempeh,  steak  or  shrimp  from  the 
grill.  Vegetarian  and  vegan  friendly.  Some  OG.  11 
am-9  pm  M-Th,  11  am-9:30  pm  F,  noon-9: 30  pm  Sa, 
noon-9  pm  Su.  MC/V.  $$. 


Italian 


AMBROSIA  RESTAURANT  &  BAR 

174  E.  Broadway.  342-4141. 

Serving  lunch,  dinner:  Regional  Italian  cuisine, 
fish  specials,  wood-burning  pizza  oven,  calzones, 
pastas,  vegetarian  entrees,  salads.  Extensive 
wine  list,  beer,  7  microbrews,  full  bar. 
Reservations.  Take-out,  banguets,  warm  atmo¬ 
sphere  with  antigue  decor.  Some  OG/LG. 
Wheelchair  accessible.  11:30  am-10  pm  M-Th,  11:30 
am-11:00  pm  F-Sa,  4:30-10  pm  Su.  MC/V.  $$-$$$. 

: k  Best  Italian,  Third  Place 

BEPPE  &  GIANNI'S  TRATTORIA 

1646  E.  19th  Ave.  683-6661. 

Serving  dinner:  Variety  of  homemade  pastas: 
Ravioli,  lasagna,  linguini,  spaghetti.  Seafood, 
salads.  Wine,  microbrews.  Take-out.  5-10  pm  daily. 
MC/V.  $$-$$$. 

★  Best  Italian 

COUNTRYSIDE  PIZZA  &  GRILL 

See  American 

DOUGH  CO.,  THE 

1337  Hilyard  St.  485-7459. 
www.doughco.com 

Bakery-style  kitchen  serving  31  kinds  of  calzones 
and  warm  cookies.  Everything  $6.25  or  less. 
Delivery  until  3  am.  11  am-3  am  daily.  MC/V/AE/D. 
$. 

EXCELSIOR  INN,  RESTAURANT  & 
LOUNGE 

754  E.  13th  Ave.  342-6963. 

Serving  breakfast,  lunch,  dinner.  Pacific 
Northwest  and  northern  Italian  menu  with  local 
ingredients.  Homemade  pastas,  fresh  seafood, 
organic  meats,  produce  from  Excelsior  Farm, 
desserts.  Wine,  beer,  microbrews,  full  bar. 
Outdoor  patios,  private  seating  and  meeting 
space  available.  Some  OG/LG.  Wheelchair  acces¬ 
sible.  Breakfast  7  am-10  am.  Lunch  11:30  am-2  pm. 
Dinner  5  pm-10  pm  daily.  Bistro/Lounge  open  until 
11  pm  daily.  All  major  cards.  $$-$$$$. 

IZZY'S  PIZZA  &  BUFFET 

See  Pizza 

LA  PERLA 

See  Pizza 

MAZZI'S  ITALIAN  FOOD 

3377  E.  Amazon  Dr.  687-2252. 
www.mazzis.com 

Family  owned,  preparing  the  Italian-Sicilian 
favorites  of  Papa  and  Mama  Mazzi.  Local  prod¬ 
ucts  and  organic  produce  from  Mazzi’s  farm. 
Serving  new  and  old  favorites  in  a  comfortable, 
relaxed  setting.  Northwest  and  Italian  wines, 
microbrews,  imported  beer.  Outdoor  seating. 
Dine  in  or  take  out.  Some  OG/LG.  Wheelchair 
accessible.  Dinner  from  5  pm  daily.  MC/V/AE.  $$. 

★  Best  Italian,  Second  Place 

NOLI  ITALIAN  CAFE 

296  E.  5th  Ave.  (5th  St.  Market).  686-9199. 
Serving  lunch,  dinner:  Original  Italian  food  based 
on  Ligurian  cuisine.  Homemade  sauce,  dressing 
and  pasta.  Family-oriented  restaurant. 
Vegetarian  entrees.  Some  OG/LG.  11  am-7  pm 
M-Sa,  11  am-6  pm  Su.  All  major  cards.  $$. 

OLIVE  GARDEN 

1077  Valley  River  Dr.  349-8929. 

Serving  Italian  lunches,  dinners,  vegetarian  entrees, 
wine,  beer,  microbrew,  full  bar.  Take-out.  11  am-10  pm 
Su-Th,  11  am-11  pm  F-Sa.  MC/V/AE/DC.  $-$$. 

OSTERIA  SFIZIO 

105  Oakway  Center.  302-3000.  sfizioeugene.com 
Serving  lunch,  dinner  and  weekend  brunch: 
Italian  regional  cuisine,  prepared  using  high 
guality  local  ingredients.  Full  bar.  Patio  seating. 
11:30  am-close  daily,  brunch  11:30  am-2:30  pm  Sa 
&  Su.  $$-$$$$. 

★  Best  New  Restaurant 


94  W.  Broadway  |  541-485-1124  |  www.davisrestaurant.com 


Japanese 

CAFE  ARI  RANG 

See  Korean 

IZAKAYA  MEIJI  COMPANY 

345  Van  Buren.  505-8804. 

Japanese  style  tavern  serving  small  plates, 
noodles,  cocktails,  sake,  desserts  and  more.  5 
pm-close.  $$. 

★  Best  New  Restaurant,  Second  Place 

IZUMI  SUSHI  &  GRILL 

2773  Shadow  View  Drive.  683-1201. 

Serving  lunch,  dinner:  Sushi  bar,  full  sushi 
menu,  sashimi,  rolls,  grill  menu,  tempura,  noo¬ 
dles,  variety  of  tapas,  traditional  and  fusion 
dishes.  11:30  am-2:30  pm  and  5  pm-10  pm  M-F,  5 
pm-10  pm  Sa,  5  pm-9  pm  Su.  All  major  cards. 
$$-$$$$. 

★  Best  Sushi,  Third  Place 

KAMITORI 

1044  Willamette  St.  686-3504,  kamitoriW.com 
Traditional  Japanese  cuisine,  sushi  including 
nigiri,  sashimi,  and  noodle  dishes  such  as  udon 
and  soba.  11  am-3  pm  &  5-8  pm  M-Th,  11  am-3  pm 
&  5-9  pm  F,  5  pm-9  pm  Sa.  V/MC.  $-$$. 

MISO 

686  E.  13th  Ave.  434-1001. 

SUSHI  DOMO 

1020  Green  Acres  Rd.  343-0935. 

2835  Oak  St. 

Sushi,  yaki  soba,  nigiri,  vegetarian  selections 
and  more.  Private  dining  room  available. 
Wheelchair  accessible.  Lunch  11  am-2  pm  M-F. 
Dinner  4:30  pm-10  pm  M-Sa.  Oak  St.:  10  am  - 
close  M-Sa.  Some  cards.  $-$$$. 

-k  Best  Sushi 

SUSHI  PURE 

296  E.  5th  Ave.  (5th  St.  Market)  654-0608. 
Serving  lunch,  dinner:  Fresh  sushi,  traditional 
and  modern,  with  housemade  special  sauce  on 
15+  rolls.  Sashimi,  nigiri,  fusion  rolls,  udon, 
donburi,  teriyaki,  etc.  Full  bar,  sake  bar, 
Japanese  beer  and  wines.  Closed  Sundays.  All 
major  cards.  $-$$$$. 

SUSHI  STATION 

199  E.  5th  Ave.  # 7.  484-1334. 

Sushi  on  conveyor,  made-to-order  chef's  special 
rolls,  teriyaki,  tempura,  katsu,  yakisoba  and  udon 
noodle  soup  and  more.  11:30  am-2:30  pm  and  5 
pm-10  pm  M-F,  5  pm-10  pm  Sa.  All  major  cards. 
$$-$$$. 

★  Best  Sushi,  Second  Place 

SUSHI YA 

5  E.  8th  Ave.  686-3464. 

Serving  lunch  and  dinner  weekdays,  dinners 
only  on  weekends.  Sushi,  Japanese  and  Korean 
cuisines.  Daily  sushi  and  kitchen  specials. 
Wheelchair  accessible.  Noon-2  pm  M-F,  5  pm-10 
pm  nightly.  MC/V/D.  $$-$$$. 

TOSHI’S  RAMEN 

1520  Pearl  St.  683-7833 

Serving  lunch  and  dinner.  Shoyu,  miso  and  shio 
noodles.  Gyoza,  fried  rice,  stir-fry,  teriyaki 
chicken,  cold  noodles,  cold  ramen  salad. 
Vegetarian  entrees.  Take-out.  LG.  Lunch  11  am-3 
pm  M-Sa.  Dinner  5  pm-9  pm  M-Sa.  Closed  every 
third  Sa  of  the  month.  V/MC.  $-$$. 

-k  Best  Asian  That’s  Not  Sushi  or  Thai 

Korean 

BRAILS  RESTAURANT 

See  Cafes 

CAFE  ARI  RANG 

485  E  Broadway.  302-4542. 

Conveniently  located  downtown  on  Broadway 
and  Franklin.  Serving  homemade  dishes  made 
by  June.  Large  selection  of  vegetarian  entrees. 
Signature  dishes  like  kimchi,  Meet  the  Pork  and 
bi  bim  bob.  MC/V.  11  am-9:30  pm  Su-F.  $-$$. 

CAFE  SEOUL 

1930  Franklin  Blvd.  687-2122. 

Serving  lunch  and  dinner.  Offering  authentic, 
traditional  Korean  meals  with  Japanese  and 
Chinese  dishes.  Lots  of  vegetarian  selections, 
lunch  specials,  take-out.  Wheelchair  accessible. 
11  am-9  pm  M-F,  noon-9  pm  Sa.  MC/V.  $-$$. 

KOREA  HOUSE 

1306  Hilyard  St.  345-9555. 

Serving  lunch,  dinner:  Traditional  Korean  dishes 
with  some  Japanese  food.  Steamed  rice,  soup 
and  kimehee  with  some  meals.  Vegetarian 
entrees.  Take-out.  11  am-8  pm  M-F.  MC/V.  $-$$. 

NOODLE  BOWL 

860  Pearl  St. 

Serving  authentic  Korean  food  and  pan-fried 
noodle  dishes.  11  am-9  pm. 

-k  Best  Asian  That’s  Not  Sushi  or  Thai, 

Third  Place 

SUSHI  YA 

See  Japanese 


Latin  American 
&  Caribbean 

ELJARRO  AZUL 

See  Mexican 

JOHNNY  OCEAN'S  GRILLE 

114  Oakway  Center.  342-7994. 

Serving  lunch  and  dinner  in  a  Caribbean  atmo¬ 
sphere.  Appetizers,  steaks,  hamburgers,  chick¬ 
en,  halibut,  ahi,  salmon,  shrimp,  sandwiches, 
including  veggie  sandwich,  fries,  salads,  pad 
Thai,  curry  saute,  halibut  fish  tacos.  All  food 
prepared  with  trans  fat-free  olive  oil.  Shakes, 
beer  and  wine.  Take-out.  Outside  seating.  Some 
OG/LG.  11  am-9  pm  M-Sa,  11:30  am-7  pm  Su.  MC/V. 
$$-$$$$. 

LA  OFICINA 
1491  Willamette  St.  338-4621 
Treat  yourself  and  your  taste  buds  to  a  culinary 
journey  south  of  the  border.  Serving  a  unigue 
mixture  of  Latin  American  and  Caribbean  cui¬ 
sine.  Seafood,  vegetarian  and  vegan  options 
available.  Full  bar  featuring  a  large  selection  of 
tequilas  and  hand-shaken  cocktails  with  Latino 
flair.  Patio  dining  available.  Lunch  11:30  am-2:30 
pm  M-F.  Dinner  5  pm-9  pm  M-Th,  5  pm-10  pm  F  & 
Sa.  MC/V/D.  $$. 
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word)  is... 


Last  year  Eugene 
ranked  nationally  as 
the  numero  uno 
market  for  “frequent 
consumers  of  beer,” 
which  the  Media  Audit 
defined  as  drinking 
brew  six  or  more  times 
in  a  two  week  period. 
Wonder  what  the  label 
is  for  six  or  more  times 
in  a  day?  Oh,  yeah  — 
alcoholic. 


RED  AGAVE 

454  Willamette  St.  683-2206. 
www.redagave.net 

Traditional  recipes  &  modern  flair  from  Latin 
America  featuring  local,  organic  foods  presented  in 
an  intimate  bistro  setting.  Craft,  fresh-fruit  cocktails 
and  fabulous  wines  from  around  the  Latin  world. 
Cantina  Menu  of  affordable  dishes  available  anytime 
at  the  bar.  Vegetarian  options  available.  Family-style 
menu  option  (three  course,  fixed  price)  and  a  new 
drink  menu  coming  soon.  Some  OG/LG.  Wheelchair 
accessible.  5  pm-late  M-Sa.  MC/V/AE.  $$$. 

★  Best  Mexican/Latin  American, 

Second  Place 

SUNSET  ISLAND  CAFE 

1050  Greenacres  Rd. 

TACO  LOCO 

900  W.  7th  Ave.  683-9171. 

Featuring  a  unigue  mixture  of  Latin  American 
and  Caribbean  dishes  steeped  in  tradition. 
Vegetarian  and  vegan  friendly.  Full  bar  special¬ 
izing  in  margaritas  and  cocktails  made  from  all 
natural  juices.  A  large  selection  of  teguilas 
available.  Wheelchair  accessible.  Lunch  11:30 
am-2:30  pm  M-F.  Dinner  4:30  pm-close  M-F.  11:30- 
close  Sa.  MC/V/D,  no  checks.  $$. 

Mediterranean 

ALBEE'S  N.Y.  GYROS 

391  W.  11th  Ave.  344-0010. 

Falafel  or  beef/iamb  mixed  meat  gyros,  $6  with 
whatever  you  want:  lettuce,  tomatoes,  onion, 
black  olives,  feta,  pepperoncini,  tzatziki  sauce. 
N.Y.  dogs  available  here,  too:  $4  with  whatever 
you  want.  Also  serving  baklava  and  spanakopita. 
11  am-10  pm  M-Sa.  No  cards.  $. 

CAFE  GLENDI 

296  E.  5th  Ave.  (5th  St.  Market).  485-3391. 
Serving  lunch,  dinner:  Tasty  selections  of  Greek/ 
Mediterranean  dishes  including  moussaka,  chicken 
and  lamb  souvlaki,  spanakopita  and  fresh  salmon 
as  well  as  vegetarian  dishes.  Phone  orders.  Take¬ 
out.  Catering.  Some  OG/LG.  Wheelchair  accessible. 
11  am-7  pm  M-Sa,  11  am-6  pm  Su.  MC/V.  $-$$. 

CAFE  MAROC 

28  E.  Broadway.  344-6948. 
cafemaroceugene.com 

Serving  the  colorful  and  bold  cuisines  of  North 
Africa.  Primary  focus  on  local,  seasonal  and 
sustainable  meats,  seafood  and  vegetables. 
Weekly  specials  and  vegetarian  options.  Full  bar. 
Belly  dancing  most  nights.  Reservations  for  6  or 
more  recommended.  Wheelchair  accessible.  5 
pm-10  pm  Tu-Sa.  MC/V/AE.  $$-$$$$. 

CAFE  SORIAH 

384  W.  13th  Ave.  342-4410. 

Serving  lunch,  dinner:  Mediterranean,  interna¬ 
tional  and  Northwest  cuisine.  Lamb,  chicken, 
seafood,  vegetarian  specialties,  salads.  Wine, 
beer,  microbrews,  full  bar.  Reservations.  Take¬ 
out.  Some  OG/LG.  Wheelchair  accessible.  11  am-2 
pm  M-F,  5  pm-10  pm  Su-Th,  5  pm-11  pm  F-Sa. 
MC/V/AE.  $$$$. 

★  Best  Restaurant,  Third  Place 

- k  Best  Mediterranean,  Second  Place 
- k  Best  Place  to  Eat  When  You’re  Not  Paying,  Second 
Place 


CASABLANCA  MIDDLE  EASTERN 
RESTAURANT 

296  E.  5th  Ave.  (5th  St.  Market).  342-3885. 
Serving  lunch,  dinner:  Vegetarian,  chicken  and 
lamb  dishes  from  the  Middle  East.  Counter  ser¬ 
vice.  Take-out.  Some  OG/LG.  Wheelchair  accessi¬ 
ble.  10  am-6  pm  daily.  V/MC.  $$. 

CASPIAN  MEDITERRANEAN 
RESTAURANT 

863  E.  13th  Ave.  683-7800. 

Serving  breakfast,  lunch  and  dinner  all  day: 
Roasted  eggplant  dishes,  falafel,  gyros,  feta 
salad,  burritos,  Philly  steak,  taco  salad,  vegan 
soup  and  more  vegetarian  entrees.  Take-out. 
Wheelchair  accessible.  8  am-8:  30  pm  Su-Th,  8 
am-2:30  am  E  &  Sa.  MC/V/D.  $. 

★  Best  Mediterranean,  Third  Place 

GREEK  PARADISE 

65  Division  Ave.,  Suite  M.  684-5000. 

Greek,  Mediterranean  and  American  dishes. 
Gyros,  falafel,  shish  kabobs,  chicken  kabobs, 
Greek  salad,  breakfast  served  all  day.  Lunch  and 
dinner  specials,  Philly  cheese  steaks  and  more. 
Banquet/meeting  room.  8  am-9  pm  daily.  MC/V. 
$$. 

POPPI'S  ANATOLIA 

See  Indian 

Mexican 

BURRITO  AMIGOS 

1136  Hwy.  99  N.  461-8880. 

1239  Alder  St. 

2445  Hilyard  St.  868-1528. 

1333  W.  6th  Ave.  338-9190. 

1600  Coburg  Rd.  868-0908. 

201 42nd  St.,  Springfield.  746-7279. 

3000  Gateway  Mall,  Springfield.  743-0103. 

In  front  of  Jerry's  Home  Improvement  Centers, 
Eugene  and  Springfield. 

Serving  breakfast,  lunch,  dinner:  Specializing  in 
burritos  (meat  or  vegetarian,  breakfast),  tacos, 
taco  salad,  chili  verde,  tostadas,  guesadillas  and 
many  vegetarian  items.  Espresso  and  coffee  at 
drive-thrus.  Speedy  service.  Take-out.  Some  LG. 
Wheelchair  accessible  at  Hilyard  and  Coburg 
locations.  6:30  am-9  pm  M-Sa,  8:30  am-8  pm  Su. 
MC/V/AE/D.  $. 

BURRITO  BOYTAQUERIA 

943  River  Rd.  689-7970. 

30  W.  10th  Ave.  344-5856. 

510  E.  Broadway.  344-8070. 

2511 W.  11th  Ave.  338-4219. 

Serving  breakfast,  lunch,  dinner:  Breakfast  bur¬ 
ritos,  burritos,  tacos,  carne  asada,  carnitas,  chile 
verde  lengua,  vegetarian  entrees,  Mexican 
waters.  Take-out.  LG.  River  Road:  7  am-9  pm  daily. 
10th  Ave:  7  am-5  pm  daily.  Broadway:  7  am-11  pm 
daily.  11th  Ave:  7  am-10  pm  daily.  No  checks.  $. 

★  Best  Under-$5  Deal 

- k  Best  Late-Night  Eats,  Second  Place 
i k  Best  Mexican/Latin  American,  Third  Place 

BURRITO  GIRL 

7th  Avenue  &  Chambers.  337-4791. 

Burritos,  guesadillas,  tacos.  Vegetarian  entrees. 
Everything  under  $5. 11  am-7  pm  daily.  No  cards. 

CABO  GRILL 

3344  Gateway  St.,  Springfield.  741-2226. 

A  mix  of  Mexican-American  food.  Full  bar,  TVs  for 
watching  the  big  game.  Vegetarian  entrees. 
Some  LG.  11  am-close  daily.  MC/V/AE.  $$. 

CHAPALA  MEXICAN  RESTAURANT 

68  W.  29th  Ave.  683-5458. 

Oakway  Center.  424-6113. 

Serving  lunch,  dinner:  Fajitas  and  Mexican  favor¬ 
ites,  full  vegetarian  menu,  salads.  Wine,  beer,  full 
bar.  Reservations  for  6+.  Live  music  Th  and  Sa  at 
29th  St.  Take-out.  29th:  11  am-10  pm  Sa-Th,  11  am-11 
pm  F.  Oakway:  11  am-10  pm  M-Th,  11  am-10:30  F  & 
Sa,  11  am-10  pm  Su.  MC/V.  $-$$. 

★  Best  Mexican/Latin  American 

CHIPOTLE  MEXICAN  GRILL 

460  Coburg  Rd.  687-5220. 

11  am-10  pm  daily. 

DON  JUAN'S  FAMILY  MEXICAN 
RESTAURANT 

2650  River  Rd.  689-5821.  Fax  461-2757. 

Serving  lunch,  dinner:  Guadalajara-style  cooking, 
chicken  carnitas,  chile  Colorado  and  verde,  vege¬ 
tarian  entrees.  Wine,  beer,  full  bar.  Banguet  facili¬ 
ties.  Take-out.  LG.  Wheelchair  accessible.  11  am-10 
pm  M-Th,  11  am-10:30  pm  F-Sa.  MC/V/AE/DC.  $-$$. 

EL  CHARRO 

4712  Royal  Ave.  688-3642. 

Serving  chicken  fajitas,  chile  rellenos,  tamales, 
tostadas,  carne  asada,  nachos,  seafood,  vegetar¬ 
ian  entrees  and  more.  Full  bar.  Take-out.  OG. 
Wheelchair  accessible.  11  am-9  pm  M-Th,  11  am-10 
pm  F  &  Sa,  11:30  am-9  pm  Su.  MC/V/DC/D.  $$. 


EL  CORRAL 

368  E.  40th  Ave.  485-9792. 

Authentic  Mexican  food,  margaritas,  wine,  beer. 
Lunch  specials  from  11  am-3  pm  M-F.  Some  LG.  11 
am-9  pm  daily.  MC/V.  $-$$. 

ELJARROAZUL 

764  Blair  Blvd.  344-0650. 

Formerly  Los  Jarritos.  Serving  lunch  and  dinner: 
Chicken,  beef,  pork,  vegetarian  and  seafood 
entrees.  All  made  with  homemade  sauces  and 
spices.  Salvadoran  specialties.  Wine,  beer,  margari¬ 
tas  and  a  big  selection  of  teguilas.  Take-out,  reser¬ 
vations  reguested  for  6+.  Specials  every  day.  LG.  11 
am-9  pm  M-Sa,  3:30-9  pm  Su.  MC/V/AE/DC.  $-$$. 

EL  KIOSCO  RESTAURANT 

65-Q  Division  St.  689-5688. 

1909  S.  A  St.,  Springfield.  741-2005. 

Serving  lunch,  dinner:  Southern  California-style 
Mexican  cooking,  guesadilla  suprema,  vegetari¬ 
an  entrees,  no  lard  or  MSG.  Wine,  beer,  full  bar. 
Catering  available  to  businesses  and  parties. 
Take-out.  11  am-9  pm  M-Th,  11  am-10  pm  F  &  Sa, 
noon-9  pm  Su.  MC/V.  $$. 

EL  KORA 

3007  N.  Delta  Hwy.  #202.  654-0218 
Classic  Mexican  and  seafood  menu.  Wine  and 
beer  aplenty  too.  Vegetarian  options  available, 
local  produce  used.  10  am-9  pm  M-F,  10  am-IOpm 
Sa  &  Su.  Lunch  specials  10  am-4  pm  daily.  Live 
music  6:30  pm-8:30  pm  Sa.  AE/D/V/MC.  $-$$$ 

EL  PATO  VERDE  TAQUERIA 

682  E.  13th  Ave.  686-9700. 

Since  2002  this  owner-operated  restaurant  has 
been  serving  Northwest  Mexican  food:  Al  pastor 
(marinated  pork),  carne  asada  (steak),  home¬ 
made  salsas,  sauces,  homemade  vegetarian 
beans  and  rice,  tacos,  guesadillas  and  burritos. 
Catering.  11  am-9  pm  M-F,  11  am-8  pm  Sa.  V/D.  $. 

EL  SUPER  BURRITO 

2566  Willamette  St.  485-0619 
Serving  traditional  Mexican  fare,  including  bur¬ 
ritos,  tamales,  tortas,  and  specialty  plates.  Lots 
of  vegetarian  options  available.  8:30  am-8:30  pm 
M-F,  9  am-8:30  pm  Sa  &  Su.  MC/V.  $. 

EL  TORITO  RESTAURANT 

1003  Valley  River  Way.  683-7294. 

Serving  lunch,  dinner,  Sunday  breakfast  menu: 
From  scratch  kitchen  featuring  different  regions  of 
Mexico.  Catering  and  banguets.  Full  bar.  Half  price 
appetizers  in  cantina  4  pm-8  pm  M-F.  Taguerita 
Tuesday  99  cent  tacos  in  Cantina  only.  Kids  eat  free 
with  adult  entrees  Saturdays  until  3  pm. 
Wheelchair  accessible.  11  am-9:30  pm  Su-Th,  11 
am-10  pm  F  &  Sa.  All  major  cards.  $$. 

FINA  TAQUERIA 

2621  Willamette  St.  431-FINA  (3462). 

Serving  lunch  and  dinner  daily,  featuring  burritos, 
tacos,  salads,  enchiladas,  guesadillas  and  nachos. 
Vegetarian  entrees.  Kids’  meals.  Beer.  Dine  in, 
take-out  and  call-ahead  pick-up.  11  am-9  pm  daily. 
MC/V.  $. 

JALISCO  MEXICAN  RESTAURANT 

3095  W.  11th  Ave.  485-8636. 

Serving  lunch,  dinner:  Mexican  cooking,  some 
vegetarian  entrees.  Friendly  staff.  Wine,  beer, 
mixed  drinks.  Fast  service  with  a  smile. 
Reservations  for  6+.  Banguet  room.  Take-out.  LG. 
11  am-10  pm  daily.  MC/V/D.  $$. 

LA  BUFA  TAQUERIA 

45  E.  8th  Ave.  344-4001. 

Steamed  tacos  (tacos  al  vapor),  burritos,  choice 
of  beef  or  pork.  Espresso.  Vegetarian  and  break¬ 
fast  options.  8  am-2  pm  M-F,  9  am-5  pm  Sa. 

LA  OFICINA 

See  Latin  American  &  Caribbean 

LAS  MORENAS 

585  River  Rd.  463-1389. 

Serving  authentic  Mexican  food,  lunch  and  din¬ 
ner.  10  am-8  pm  daily.  No  cards.  $. 

LONCHES  TO  GO 

See  Food  Carts 

LOS  DOS  AMIGOS  HACIENDA 

4730  Village  Plaza  Loop.  686-8455. 

Serving  lunch  and  dinner.  11  am-10  pm  Su-Th,  11 
am-11  pm  F  &  Sa.  MC/V. 

MEMO'S 

737  Main  St.,  Springfield.  747-8617. 
Family-oriented  Mexican  cuisine.  Full  bar.  11  am-9 
pm  Su-Th,  11  am-10  pm  F  &  Sa.  V/MC/D.  $-$$$. 

Ml  TIERRA 

632  Blair  Blvd.  743-0779. 

Serving  breakfast,  lunch,  dinner:  Authentic 
Mexican  dishes,  freshly  prepared.  Lunch  combo 
specials  from  $4.99.  Tamales,  veggie  burrito,  fish 
tacos,  seafood  soup,  breakfast  burritos,  chorizo 
with  eggs,  fajitas,  whole  fish  combos.  Open  daily 
until  9  pm.  Cash  only.  $-$$. 


MISSION  MEXICAN  RESTAURANT 

610  E.  Broadway  686-8226. 

Serving  lunch,  dinner,  weekend  breakfast:  Full 
array  of  authentic  Mexican  food,  family  recipes, 
vegetarian  options.  Full  bar,  fireside  patio  seating, 
video  poker  and  big  screen  HD  TVs.  Late  night 
specials,  catering,  party  trays  to  go.  Pony  Express 
delivery.  Phone  in  drive  through.  Office  and  private 
parties.  Student  specials.  Wheelchair  accessible.  11 
am-close  Su-Tu,  11  am-2  am  W-Sa.  MC/V/AE.  $-$$. 

MUCHO  GUSTO  MEXICAN  KITCHEN 

67  Oakway  Center. 

Valley  River  Center. 
www.muchogusto.info 

Serving  lunch  and  dinner  daily,  featuring:  burri¬ 
tos,  tacos,  salads  and  tostadas  with  choice  of 
pork,  beef,  chicken,  tofu  or  Alaskan  cod.  Kids’ 
meals.  Mexican  beer  and  margaritas.  Take-out. 
Outside  dining.  For  catering,  call  912-9091. 
Oakway:  11  am-9  pm  Su-Th,  11  am-10  pm  F-Sa.  VRC: 
11  am-8  pm  Su-Th,  11  am-9  pm  F  &  Sa.  V/MC.  $. 

NACHO'S  HEALTHY  MEXICAN 

1190  City  View  St.  485-6595. 

Serving  lunch,  dinner:  Chile  verde,  more  than  15 
styles  of  nachos,  fresh  chile  rellenos,  vegetarian 
entrees,  tostada  salad,  grilled  chicken  taco  salad, 
fajitas,  lard-free  pinto  and  black  beans,  homemade 
salsas.  Wine,  beer,  cocktails  and  27  different  mar¬ 
garitas.  LG.  Wheelchair  accessible.  11  am-9:30  pm 
Su-Th,  11  am-10:30  pm  F  &  Sa.  MC/V/AE/D.  $$. 

NAYA'S  TAQUERIA 

1835  Pioneer  Pkwy  E.,  Spfd.  726-8599. 

Affordable  Mexican  food  featuring  homemade 
tortillas  and  fresh  ingredients.  Special  items 
include  chili  rellenos  and  homemade  desserts. 
Alcohol  served.  10  am-8  pm  Su-Th,  10  am-9  pm.  $ 

RANCHITO  GRILL 

1537  Mohawk  Blvd.,  Spfd.  747-6024. 

Serving  Mexican  food,  lunch  and  dinner,  featur¬ 
ing  homemade  flour  and  corn  tortillas.  11  am-9 
pm  M-Th,  11  am-10  pm  Fri,  noon-10  pm  Sa,  noon-9 
pm  Su.  V/MC/D.  $-$$. 

SUPER  TACO 

3666  I W.  11th  Ave.,  Space  C.  344-8198. 

Serving  brunch,  lunch,  dinner:  Authentic 
Mexican  fast  food.  Burritos,  tacos,  super  nachos, 
tamales,  tortas,  chimichanga,  flan  and  much 
more.  Vegetarian  options.  10  am-9  pm  daily.  All 
major  cards.  $. 

TACO  DEL  MAR 

3007  Delta  Hwy.  N,  Suite  202. 434-TACO. 

Mondo  burritos,  rippin’  tacos,  enchiladas,  guesa¬ 
dillas,  taco  salads  &  more.  Famous  for  fish  tacos. 
Now  featuring  carne  asada  steak.  Taco  happy 
hours  daily  from  3  pm-5  pm  (two  tacos  for 
$2.99).  Kids  eat  for  $.99  on  Sundays.  Vegetarian 
and  vegan  options  available.  Some  LG.  10:30 
am-8:30  pm  daily.  MC/V.  $. 

TACO  LOCO 

See  Latin  American  &  Caribbean 

TIO  PEPE 

1041  River  Rd.  689-4533. 

Serving  lunch,  dinner:  Carne  tampiguena  (rice, 
beans,  guacamole,  bacon  and  plantains),  shrimp 
Costa  Azul,  enchiladas  Puerto  Vallarta  (crab  and 
shrimp),  vegetarian  entrees.  Wine,  beer,  full  bar. 
Take-out.  11  am-9  pm,  daily.  MC/V.  $$. 

TORERO'S  MEXICAN  FAMILY 
RESTAURANT 

5705  Main  St.,  Springfield.  746-3766. 

Serving  lunch  and  dinner,  traditional  Mexican 
specialties.  11  am-9  pm  M-F,  11  am-10  pm  Sa  &  Su. 
V/MC/AE.  $$. 

Microbrew 

HOP  VALLEY  BREWING  COMPANY 

980  Kruse  Way,  Springfield.  744-3330. 

11  am-2  am  daily. 

MCMENAMIN'S  EAST  19TH 
STREET  CAFE 

1485  E.  19th  Ave.  342-4025. 

Serving  lunch,  dinner  and  pub  fare:  Hamburgers, 
Gardenburgers,  hot  sandwiches,  pizza,  calzones, 
fries  and  soups.  Their  own  Edgefield  wines  available 
bottled  or  by  the  glass:  beer;  15  microbrews  on  tap, 
featuring  McMenamin’s  ales.  Pool,  darts,  snooker  and 
pinball.  Take-out.  Some  0G.  Wheelchair  accessible.  11 
am-1  am  M-Sa,  noon-midnight  Su.  MC/V/AE/D.  $-$$. 

★  Best  Burger,  Third  Place 

★  Best  Game  Night 

MCMENAMIN'S  HIGH  STREET 
BREWERY  &  CAFE 

1243  High  St.  345-4905. 

Serving  lunch,  dinner:  Hot  sandwiches,  pastas,  sal¬ 
ads,  hamburgers,  fries,  vegetarian  entrees.  Wine, 
beer,  12  McMenamin’s  microbrews  on  tap  plus  five 
others.  Outdoor  seating  available.  Take-out.  Some 
OG.  Wheelchair  accessible.  11  am-1  am  M-Sa,  noon- 
midnight  Su.  Minors  till  9  pm.  MC/V/AE/D.  $-$$. 

★  Best  Burger,  Third  Place 


MCMENAMIN'S  NORTH  BANK 

22  Club  Rd.  343-5622. 

Serving  burgers,  pastas,  fish  and  chips,  prime  rib, 
hot  and  cold  sandwiches,  salads,  salmon  and 
appetizers  for  lunch  and  dinner.  Vegetarian 
entrees.  Wine,  full  bar  and  microbrews,  featuring 
McMenamin’s  ales.  Deck  seating  along  the 
Willamette  River.  Take-out.  Smoking  on  patio.  LG. 
11  am-11  pm  Su-Th,  11  am-midnight  F  &  Sa.  Closed 
Thanksgiving  and  Christmas.  MC/V/AE/DC.  $-$$$. 

★  Best  Burger,  Third  Place 

SAM  BOND'S  GARAGE 

407  Blair  Blvd.  431-6603. 

New  menu  offerings,  plus  organic  pizza  by  the 
slice,  mixed  green  salad  from  local  organic 
farms.  Full  bar.  Beer  garden.  Live  entertainment 
nightly.  Chosen  as  one  of  the  best  bars  in 
America  by  Esguire  magazine.  OG/LG.  Open  4  pm 
'til  late  daily.  MC/V.  $-$$. 

★  Best  Bar 

Northwest 

ADAM'S  SUSTAINABLE  TABLE 

30  E.  Broadway.  344-6948. 
adamssustainabletable.com 
Sustainability-driven,  fresh,  local  and  organic 
products  with  a  seasonal  focus  thoughtfully 
prepared.  Serving  small  and  large  plates,  steaks, 
fresh  fish,  vegetarian  options  and  daily  specials. 
Northwest  wines,  full  bar,  extensive  Scotch  list 
and  home  to  the  Eugene  Martini  Association. 
Outdoor  seating.  Banguet  facilities.  Reservations 
for  6  or  more  only.  OG/LG.  Wheelchair  accessible. 
Open  at  4:30  pm  Tu-Sa.  MC/V/AE.  $$-$$$$. 

AGATE  ALLEY  BISTRO  &  BAR 

1461 E.  19th  Ave.  485-8887 
Neighborhood  bistro/bar  offering  distinctive 
Pacific  Northwest  entrees,  small  plates,  sand¬ 
wiches  and  thin  crust  pizzas  with  subtle  Asian 
and  Hispanic  influences  infused  into  the  mix. 
Weekend  breakfast.  Signature  cocktails  and  local 
beers.  All  organic  produce  and  hormone-free 
meat.  Daily  specials.  Taco  Tuesday,  Acoustic 
Corner  Wednesday  and  Drink  Wheel  Thursday. 
Some  OG/LG.  4  pm-1  am  M,  11  am-1  am  Tu-Eri, 
8  am-1  am  Sa-Su.  All  major  credit  cards.  $$-$$$. 

AX  BILLY  GRILL  &  SPORTS  BAR 

See  American 

b2wine  bar 

2794  Shadow  View  Dr.  505-8909. 
b2winebar.com 

Over  60  wines,  featuring  Oregon  wineries.  Full 
bar  with  local  micros  and  domestic  beers. 
Appetizers,  entrees  and  desserts.  Live  music  on 
Saturdays.  Outdoor  seating.  Some  OG/LG.  Noon- 
close  M-Sa,  3  pm-9:30  pm  Su.  All  major  cards.  $$. 

CAFE  440 

440  Coburg  Road.  (Coburg  Station)  505-8493. 
cafe440eugene.com 

Serving  lunch,  dinner:  "Northwest  comfort  food 
with  a  little  attitude."  Salads,  sandwiches,  Knee 
Deep  Farms  all-natural  burgers  with  regular  or 
sweet  potato  fries,  salmon  fish  and  chips,  fried 
chicken,  mac  and  cheese  and  more.  Full  bar,  local 
beer  on  tap,  wine.  Outdoor  seating.  Some  OG/LG. 
11  am-10  pm  M-Sa.  MC/V.  $$-$$$. 

CAFE  YUMM 

The  Meridian,  1801  Willamette  St.  686-YUMM. 
Oakway  Center,  130  Oakway  Center.  465-YUMM. 
On  Broadway,  730  East  Broadway.  344-YUMM. 
North  Delta  Center,  1005  Green  Acres  Rd.  684- 
YUMM. 

The  Crossroads,  3340  Gateway  Rd.,  Springfield. 
747-YUMM. 

Sacret  Heart  at  RiverBend,  3333  RiverBend  Dr., 
Springfield.  736-YUMM. 

456  CharneltonSt.  683-9866. 

Breakfast,  lunch  and  dinner.  "Soul  satisfying  ... 
Deeply  nourishing®”  Yumm!  Bowls®,  soup,  chick¬ 
en,  turkey,  organic,  salads,  Yumm!  Wrappits,  sand¬ 
wiches,  salmon  burgers.  Savory  sauces  and  dress¬ 
ings.  Extensive  vegan,  vegetarian  ingredients. 
Wine,  beer,  juice,  coffee  and  tea.  Take-out.  Event 
catering.  Some  OG/LG.  Wheelchair  accessible. 
Recipient  of  the  LEED  Gold  Standard  for  retail  (the 
first  in  Oregon!).  The  Meridian,  Oakway  Center:  10 
am-8  pm  Mon-Sat,  11  am-6  pm  Sun.  North  Delta 
Center:  10  am-8  pm  Mon-Sat,  11  am-7  pm  Sun.  On 
Broadway:  10  am-9  pm  daily.  The  Crossroads:  10 
am-9  pm  Mon-Sat,  10  am-8  pm  Sun.  RiverBend:  10 
am-10  pm  M-Sa,  11  am-5  pm  Su.  MC/V.  $. 

★  Best  Place  to  Take  Vegetarians 

★  Best  Under-$5  Deal,  Second  Place 

★  Best  Cheap  Date,  Third  Place 

CAFE  ZENON 

898  Pearl  St.  684-4000. 

Recently  reopened  under  the  ownership  of 
Ibrahim  Hamide  (Cafe  Soriah)  with  a  menu  that 
mixes  new  dishes  with  favorites  from  the  old 
Zenon  (Thai  Tiger  Tears  salad  included).  Full  bar. 
Outdoor  seating.  11  am-10  pm  M-Th,  11  am-11  pm  F 
&  Sa,  5  pm-10  pm  Su. 


CHEF  BECKY 

345-7779.  www.chefbecky.com 
Delivering  dinner.  Customized,  gourmet  meals, 
delivered  by  personal  chef  Becky.  Prepared  from 
scratch,  just  for  you,  using  top  guality  ingredi¬ 
ents.  Organic  meals  available.  Sample  menus 
available  online.  Some  OG.  No  cards.  $$$$. 

DAVIS'  RESTAURANT  &  BAR 

94  W.  Broadway  485-1124. 

Seasonal  cuisine  in  a  comfortable,  elegant 
downtown  space.  Sandwiches,  salads,  dinner 
specials,  burgers,  specialty  cocktails,  house  des¬ 
serts  and  more.  Full  and  half  orders  of  nearly  all 
dishes.  All  major  cards.  $-$$$. 

★  Best  Cocktails,  Third  Place 

FIELD  TO  TABLE  CATERING 

Farmers'  Market,  8th  &  Oak.  912-6268. 
fieldtotablecatering.com 
Seasonal,  market-driven  menus  using  local 
ingredients.  9  am-4  pm  every  other  Saturday 
through  April.  $$-$$$$. 

GLENWOOD  RESTAURANTS,  INC. 

See  Cafes 

GO  HEALTHY  CAFE 

3802  W.  11th  Ave.  683-3164. 

Quick  serve,  healthy  food:  sandwiches,  burritos, 
bowls,  guesadillas,  kids’  menu.  Fresh,  local, 
organic,  vegan  options.  Some  OG/LG.  11  am-6  pm 
M-F,  11  am-5  pm  Sa  &  Su.  MC/V/D.  $. 

HUMBLE  BEAGLE  PUB 

2435  Hilyard  St. 

www.thehumblebeaglepub.com 
Serving  dinner  in  a  warm  and  cozy  atmosphere: 
burgers,  fresh  fish,  meat,  vegetarian  and  vegan 
entrees,  salads  and  dessert.  Seasonal  menu  fea¬ 
tures  local  and  sustainably  harvested  ingredients. 
Six  beers  on  tap,  plus  extensive  selection  of  bot¬ 
tled  beer  and  wine.  5  pm-10  pm  W-Th,  5  pm-11  pm  F 
&  Sa,  5  pm-10  pm  Su.  MC/V/D.  $-$$$. 

JUNE 

1591  Willamette. 

Comfort  food  and  cocktails.  June  includes  a 
coffee  shop,  breakfast  and  lunch  bistro  counter 
and  evening  restaurant,  all  serving  sandwiches, 
salads,  entrees  and  more.  Bistro:  7  am-3  pm; 
Coffee  shop,  7  am-6  pm;  restaurant,  5  pm-11  pm 
and  5  pm-1  am  F  &  Sa.  Closed  Mondays.  $-$$$$. 

KING  ESTATE  RESTAURANT  & 
WINE  BAR 

80854  Territorial  Rd.  685-5189. 
www.kingestate.com 

Serving  lunch  and  dinner,  with  wine  tastings  and 
tours  daily.  Pizzettas,  seafood,  salads,  Knee  Deep 
Ranch  beef  and  more  Northwest  specialties. 
Reservations  recommended.  11  am-9  pm  daily. 
$$-$$$$ 

★  Best  Wine 

★  Best  Winery  to  Visit 

LAVELLE  CLUB  ROOM  AT  THE 
MARKET 

296  E.  5th  Ave.  (5th  St.  Market).  338-9875. 
Iavellevineyards.com 

Serving  appetizers,  entrees  and  nightly  specials 
W-F  after  5.  The  Club  Room  is  the  satellite  loca¬ 
tion  of  the  family-owned  vineyard  in  Elmira.  Wine 
tasting  every  day  until  5  pm.  Live  music  Th  &  E,  6 
pm-9  pm.  Some  OG/LG.  Noon-6  pm  Sa-Tu,  3  pm-9 
pm  W-F.  MC/V.  $$-$$$$. 

MAC'S  AT  THE  VET'S  CLUB 

1626  Willamette  St.  344-8600. 

Whiskey  cured  prime  rib,  steaks,  chicken,  sea¬ 
food,  sandwiches,  appetizers,  beer,  wine  and 
cocktails.  Open  to  the  public.  All  ages  until  9  pm. 
Live  music  W-Sa,  free  W  &  Th.  Low  cover  F  &  Sa. 
Reservations  accepted.  Some  OG/LG.  Wheelchair 
accessible.  4  pm-10  pm  Tu;  4  pm-11  pm  W;  4  pm-1 
am  Th;  4  pm-2:30  am  Sa  &  Su.  MC/V/AE/D.  $$. 

MARCHE 

296  E.  5th  Ave.  (5th  St.  Market).  342-3612. 
Serving  lunch,  dinner,  Sunday  brunch,  casual  bar 
menu  and  cocktails  featuring  local,  organic,  sea¬ 
sonal  ingredients  with  French  flair.  Menus  change 
weekly,  wood-fired  oven,  exhibition  kitchen, 
catering.  Vegetarian  entrees.  Wine,  beer,  full  bar. 
Reservations.  Patio  seating.  Some  OG/LG. 
Wheelchair  accessible.  11:30  am-11  pm  M-Sa,  11:30 
am-10  pm  Su.  All  major  cards.  $$$-$$$$. 

★  Best  Place  to  Eat  When  You’re  Not  Paying 

★  Best  Restaurant,  Second  Place 

★  Best  Service,  Second  Place 
MARCHE  CAFE 

296  E.  5th  Ave.  (5th  St.  Market).  484-6614. 
Seasonally  changing  menu  in  the  tradition  of  a 
French  cafe.  Grilled  baguette  sandwiches,  soup, 
guiche,  salads,  burgers  and  pommes  frites.  Full 
breakfast  and  weekend  lunch,  local  organic  cof¬ 
fee  and  espresso,  take-out,  box  lunches,  cater¬ 
ing.  Some  OG/LG.  Wheelchair  accessible.  8:30 
am-7  pm  M-Sa,  9  am-6  pm  Su.  All  cards.  $. 
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culture  this  summer... 
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MARCHE  MUSEUM  CAFE 

Jordan  Schnitzer  Museum  of  Art,  UO.  346-6440. 
Seasonally  changing  menu.  Breakfast  pastries, 
granola,  soup,  panini,  sandwiches,  salads,  des¬ 
serts.  Wine  by  the  glass  and  bottled  beer.  Take¬ 
out,  box  lunches  and  catering.  Summer  hours: 
9:30  am-4  pm  Tu,  Th  &  F,  9:30  am-7  pm  W,  noon-4 
pm  Sa  &  Su.  All  cards.  $. 

OAK  STREET  SPEAKEASY,  THE 

915  Oak  St.  (basement).  284-4000 
Serving  many  local,  organic,  free  range  items. 
Gluten-free,  dairy-free,  vegan  and  vegetarian 
options.  Specialty  cocktails  and  wide  selection  of 
microbrews.  Live  sushi  creations  from  Rebel 
Sushi  4  pm-9  pm  W  &  Th.  Happy  hour  food  spe¬ 
cials  Tu-Sa.  Live  music  venue:  no  reservations 
after  9  pm.  Some  OG/LG.  4  pm-2  am  W-Sa.  All 
major  cards.  $. 

OREGON  ELECTRIC  STATION 

27  E.  5th  Ave.  485-4444. 

Serving  lunch,  dinner:  Steaks,  prime  rib,  seafood, 
pasta,  vegetarian  entrees,  salads,  desserts.  Wine, 
beer,  microbrews,  full  bar.  Reservations.  Some  OG / 
LG.  Wheelchair  accessible.  11:30  am-midnight  M-F, 
4:30  pm-midnight  Sa-Su.  All  major  cards.  $$$$. 

OUR  DAILY  BREAD  RESTAURANT 

88170  Territorial  Rd.,  Veneta.  935-4921. 
www.ourdailybreadrestaurant.com 
A  full  Northwest  dining  experience  featuring  hand¬ 
crafted,  regional  cuisine,  fine  local  wines  and 
microbrews  in  a  family  owned  and  operated  res¬ 
taurant.  Serving  breakfast,  lunch,  dinner  and 
Sunday  brunch.  Specializing  in  private  parties  and 
hosting  special  events.  Catering  available.  Some 
OG/LG.  Wheelchair  accessible.  7  am-3  pm  M  &  Tu,  7 
am-8  pm  W-Sa,  10  am-8  pm  Su.  MC/V/D.  $-$$$$. 

SIXTH  STREET  GRILL 

55  W.  6th  Ave.  485-2961. 

An  exceptional  selection  of  northwest  cuisine, 
cocktails,  beer  and  wine  served  to  you  in  an 
inviting  atmosphere.  11  am-10  pm  M-Th,  11  am-11 
pm  F,  8  am- 11  pm  Sa,  8  am-10  pm  Su.  All  major 
cards.  $$-$$$. 

SKINNER'S  GREAT  STEAKS, 

CHOPS  AND  SEAFOOD 

66  E.  6th  Ave.  (inside  the  Hilton).  342-6658. 
Serving  breakfast,  lunch,  dinner:  A  casual 
Northwestern  steak  restaurant  featuring  certified 
Angus  beef  brand,  regionally  grown  pork  and  lamb 
and  Northwest  seafood.  Farm-to-Table  Sunday 
brunch  10  am-2pm  on  Sundays.  Wheelchair  acces¬ 
sible.  6:30  am-10  pm  daily.  All  cards.  $$-$$$$. 

SWEETWATERS  ON  THE  RIVER 

I /alley  River  Inn,  1000  Valley  River  Way.  743-1000. 
www.valleyriverinn.com 

Serving  breakfast,  lunch,  dinner,  Champagne  Sunday 
Brunch.  Seasonal  menu  selections:  entrees,  salads, 
soups,  desserts.  Specialty  drinks,  wine  flights,  beer 
selections:  lounge  with  full  spirits.  Reservations 
recommended  for  dinner  and  Sunday  brunch.  LG. 
Wheelchair  accessible.  M-Sa  6:30  am-11:00  am,  11:30-2 
pm;  5:30  pm-9:30  pm;  Su  7:30  am-2  pm,  5:30  pm-9:30 
pm.  All  cards.  $$$-$$$$. 

Pacific  Rim 

HODGEPODGE 

2190  W.  11th  Ave.  484-6300 
Serving  lunch  and  dinner:  good  food  fast,  teriyaki 
chicken.  Catering.  Eat  in,  take-out,  drive  through. 
Wheelchair  accessible.  11  am-10  pm  daily.  MC/V.  $. 

JAIL,  THE 

490  E.  Broadway.  343-8700. 

Student-approved  BBQ  and  teriyaki  joint.  Police 
officers  and  fire  department  freguent  this  place 
as  well.  Huge  portions!  Wheelchair  accessible.  11 
am-11  pm  M-Sa.  Some  cards.  $. 

KONA  CAFE 

See  Barbecue 

RING  OF  FIRE  &  LAVA  LOUNGE 

1099  Chambers  St.  344-6475. 

Serving  a  business  lunch  menu  11  am-4  pm  M-Sa, 
Happy  Hour  4  pm-6  pm  and  dinner  seven  days  a 
week:  A  variety  of  foods  found  along  the  Pacific 
Rim,  especially  spicy  Thai  cuisine.  Vegetarian 
entrees  available.  Lounge  features  wine,  beer, 
microbrews  and  specialty  cocktails. 


Reservations  recommended.  Catering  and  take¬ 
out.  Some  OG/LG.  Wheelchair  accessible.  11  am-11 
pm  M-Sa,  noon-10  pm  Su.  MC/V.  $$. 

★  Best  Service,  Third  Place 

RON'S  ISLAND  GRILL 

401 1 W.  3rd.  Ave.  344-3324. 

2506  Willakenzie  Rd.  342-3006. 

1249  Alder  St.  344-1960. 

55  W.  29th  Ave.  344-5880. 

Serving  lunch  and  dinner:  teriyaki,  curry,  sweet  & 
sour,  spicy  plates  fresh  off  the  grill.  Huli  huli 
chicken  and  Kalua  pork.  New  huli  huli  chicken 
sandwich  and  wraps  coming  soon.  Wheelchair 
accessible.  W.  3rd:  11  am-4  pm  M-F.  Other  loca¬ 
tions:  11  am-9  pm  daily.  MC/V/AE.  $-$$. 

Pizza 

CALIGAL'S  PIZZA 

3161  Gateway  St.,  Springfield.  736-1200. 

Pizza,  custom  poninos,  kids’  menu.  11  am-9  pm 
M-F,  2  pm-9  pm  Sa.  MC/V.  $-$$$. 

CIAO  PIZZA 

3342  Gateway  St.,  Springfield.  505-8487. 
Authentic  Italian-style  pizzeria  with  wood/gas- 
fired  oven.  All  entrees  are  cooked  in  the  oven 
with  fresh  ingredients,  all  made  from  scratch. 
Traditional  Italian  ambiance  with  modern  bistro¬ 
like  flair.  Vegetarian  &  vegan  dishes.  Some  OG/LG. 
11  am-9  pm  Su-Th,  F-Sa  11  am-10  pm.  All  major 
cards.  $$. 

COBURG  PIZZA  COMPANY 

90999  S.  Willamette  St.,  Coburg.  484-6600. 
www.coburgpizza.com 

More  than  40  hand-crafted  gourmet  pizza  reci¬ 
pes:  imaginative  vegetarian,  chicken,  steak  and 
seafood  pizzas  as  well  as  classic  tastes  on  a 
variety  of  crusts  (including  gluten-free)  in 
charming  Coburg.  Gourmet  calzones  and  salads, 
tramezzini  and  focaccia  sandwiches,  large  vari¬ 
ety  of  wings.  Serving  beer  and  wine  Take-out  or 
dine  in.  11  am-8  pm  M-Th,  11  am-9  pm  F,  noon-9  pm 
Sa,  noon-8  pm  Su.  MC/V/D.  $-$$. 

COZMIC  PIZZA 

199  W.  8th  Ave.  338-9333. 

New  omni-organic  menu  featuring  fabulous  soup, 
salads,  wrap  sandwiches,  organic  microbrews  and 
fine  wine,  indulgent  desserts.  Music,  entertain¬ 
ment,  meeting  and  party  facilities,  community 
events.  Free  delivery,  dine-in/take-out.  OG/LG.  11 
am-11  pm  M-Sa,  1  pm-11  pm  Su.  MC/V.  $-$$. 

FATHOMS 

790  E.  14th  Ave.  344-4471. 

Small,  intimate  full  service  bar  below  Pegasus 
Pizza.  Same  great  Pegasus  menu,  big  screen  TVs, 
pool,  jukebox.  6  pm-2  am  M-Sa.  MC/V.  $. 

GRANARY  PIZZA  CO.,  THE 

259  E.  5th  Ave.  343-8488. 

Serving  dinner:  Homestyle  Italian  cooking,  rustic 
pizzas,  seasonal  salads.  Sustainable  focus,  eclec¬ 
tic  live  music  venue,  cocktails,  wine  bar.  Private 
party  room  available.  5  pm-close  daily.  $$-$$$. 

★  Best  New  Restaurant,  Third  Place 

IZZY'S  PIZZA  &  BUFFET 

950  Seneca  Rd.  349-1212. 

1930  Mohawk  Blvd.,  Springfield.  741-2035. 
www.izzyspizza.com 

Serving  buffet  all  day  daily.  Wheelchair  accessi¬ 
ble.  11  am-9  pm  Su-Th,  11  am-10  pm  F  &  Sa.  Some 
cards.  $$. 

LA  PERLA 

1313  Pearl  St. 

Neapolitan-style  thin-crust  pizza  made  with 
house-made  mozzarella  and  San  Marzano  toma¬ 
toes.  Italian  desserts  and  wines.  5  pm-10  pm 
daily.  $$-$$$. 

★  Best  Pizza,  Third  Place 

LITTLE  CAESAR'S  PIZZA 

1711  Willamette  St.,  Ste.  304. 343-3330. 

Serving  lunch  and  dinner  featuring  pizza,  bread 
sticks,  chicken  wings.  11  am-9  pm  daily.  All  major 
cards.  $-$$. 


MARCHE  PROVISIONS 

See  Bakeries 

MEZZA  LUNA  PIZZERIA 

933  Pearl  St.  684-8900. 

2776  Shadow  View  Dr.  743-2999. 

New  York  style,  hand-thrown  pizzas.  Specialty  sal¬ 
ads  and  great  appetizers.  Five  slice  choices  avail¬ 
able  all  day.  Beer  and  wine.  Wheelchair  accessible. 
11  am-10  pm  M-Sa,  noon-9  pm  Su.  Some  cards.  $. 

PAPA'S  PIZZA 

1700  W.  11th  Ave.  485-5555. 

1577  Coburg  Rd.  485-5555. 

4011  Main  St.,  Spfd.  485-5555. 
www.papaspizza.net 

Family-friendly  local  pizza  joint  serving  classic 
pizza  favorites  and  more.  Gluten-free  crust  avail¬ 
able.  Free  delivery.  $$-$$$. 

★  Best  Place  to  Eat  With  Kids,  Second  Place 

PEGASUS  PIZZA  -  OAKWAY 

4  Oakway  Cntr.  344-0844;  Delivery  485-2090 
Same  Pegasus  Pizza  as  the  campus  location. 
Indoor  and  outdoor  seating.  Lunch  specials. 
Located  at  Oakway  Center  next  to  Bordres. 
Microbrews  on  tap.  Delivery  via  Pony  Express.  11 
am  -  9  pm  Su-Th,  11  am  - 10  pm  F-Sa.  MC/V.  $-$$ 

★  Best  Pizza,  Second  Place 

★  Best  Under-$5  Deal,  Third  Place 

PEGASUS  SMOKEHOUSE  PIZZA 

790  E.  14th  Ave.  344-4471. 

Serving  lunch,  dinner:  Specialty  pizzas,  salads, 
sandwiches  and  calzones.  Voted  #1  Pizza  2003- 
04. 15  microbrews  on  tap.  Counter  service.  Full 
bar,  big  screen  TVs  and  pool  table  downstairs. 
Patio  dining.  HDTV.  Delivery  via  Pony  Express. 
Weekday  lunch  specials.  Wheelchair  accessible. 
4  pm-10  pm  M,  11:30  am-10  pm  Tu,  11:30  am-11  pm 
W-Fr,  12  pm-11  pm  Sa,  12  pm-10  pm  Su.  MC/V.  $-$$. 

PIZZA  RESEARCH  INSTITUTE 

530  Blair  Blvd.  343-1307. 

Northwest  artisan  pizza.  Unigue  toppings,  spe¬ 
cialty  sauces,  herbed  dough  made  daily. 
Sumptuous  vegetarian  and  vegan  food.  Daily 
soups,  amazing  pizza  combinations,  specialty 
salads.  Organic  microbrews  and  wine.  Take-out. 
Some  OG/LG.  11:30  am-9:30  pm  daily.  All  major 
cards.  $-$$$$. 

★  Best  Pizza 

★  Best  Place  to  Take  Vegetarians, 

Third  Place 

ROARING  RAPIDS  PIZZA  COMPANY 

4006  Franklin  Blvd.  988-9819. 
www.rapidpizza.net 

Spectacular  riverfront  setting,  serving  lunch  and 
dinner:  Soups,  salads,  sandwiches,  original  reci¬ 
pe  pizza  made  from  scratch,  vegetarian  entrees. 
Wine,  microbrew.  Classic  carousel  rides.  Free 
delivery.  Excellent  group  facilities.  Next  to  Camp 
Putt.  LG.  11  am-10  pm  daily.  MC/V.  $-$$. 

SY'S  NEW  YORK  PIZZA 

1211  Alder  St.  686-9598. 

55  Silver  Lane.  654-0603. 
www.sysnewyorkpizza.com 
Serving  lunch,  dinner.  Thin  crust  Neapolitan  and 
deep  dish  Sicilian  pizza  whole  or  by  the  slice, 
garlic  knots,  Italian  ice  (lemon,  strawberry, 
cherry).  Dine  in  or  take-out.  No  delivery.  North 
Eugene  location  now  open.  Alder  Street:  11  am- 
midnight  Su-Th,  11  am-1  am  F  &  Sa.  Silver  Lane:  11 
am-10  pm  daily.  All  major  cards.  $-$$. 

TRACK  TOWN  PIZZA 

1809  Franklin  Blvd.  284-8484. 

2620  River  Rd.  484-1912. 

Serving  lunch  and  dinner.  Free  delivery. 
Traditional  to  gourmet  pizzas.  Student  specials. 
At  Franklin:  Lunch  buffet  11  am-2  pm  M-F,  salad, 
wine,  beer,  microbrew,  TV.  Come  try  the  honey 
wheat  dough  and  rice  cheese.  LG.  Franklin:  11 
am-midnight  Su-Th,  11  am-1  am  F-Sa.  River  Rd.:  11 
am-9:30  pm  M-Th,  11  am-10:30  pm  F-Sa,  noon-9:30 
pmSu.  Some  cards.  $. 

Seafood 

FISHERMAN'S  MARKET 

830  W.  7th  Ave.  484-CRAB. 

Specializing  in  fish  and  chips,  seafood  entrees, 
soups,  fresh  fish  and  you-bake  entrees.  Microbrews, 


wine.  Dine  in  or  take-out.  Some  OG.  Wheelchair 
accessible.  11  am-8  pm  daily.  MC/V/AE.  $-$$. 

GO  FISH 

296  E.  5th  Ave.  (5th  St.  Market). 

Seafood  supplied  by  Newman's  prepared  in  open 
kitchen.  Fish  and  chips,  fish  tacos,  snapper  on 
baguette,  albacore  tuna  on  brioche,  Portuguese 
stew,  clam  chowder,  two  salads.  Four  microbrews  on 
tap.  8:30  am-7  pm  M-Sa,  10  am-6  pm  Su.  V/MC.  $-$$. 

MCGRATH'S  FISH  HOUSE 

1036  Valley  River  Way.  342-6404. 

Serving  lunch,  dinner:  Daily  fresh  seafood  listing, 
wood-fired  seafood,  seafood  specials,  vegetarian 
entrees,  salads.  NW,  California  wines:  beer,  micro¬ 
brews,  full  bar.  Call  ahead  up  to  two  hours  for 
priority  seating  list.  Some  OG.  Wheelchair  acces¬ 
sible.  11  am-10  pm  M-Su.  All  major  cards.  $$-$$$. 

NEWMAN'S  FISH  COMPANY 

1545  Willamette  St.  344-2371. 

Fish  and  chips  to  go:  Halibut,  cod,  salmon, 
shrimp,  scallops,  chowder,  chips,  slaw  and  daily 
specials.  Fresh  fish  daily  since  1890.  Counter 
service,  outdoor  seating  and  take-out.  11  am-7 
pm  M-F,  11  am-6:30  pm  Sa.  MC/V.  $. 

NEWMAN'S  FISH  GROTTO 

485  Coburg  Road.  485-9292. 

Fish  and  chips  to  go:  Halibut,  cod,  salmon, 
shrimp,  scallops,  chowder,  chips,  slaw  and  daily 
specials.  Grotto  features  an  expanded  menu 
including  grilled  specialties  and  sandwiches. 
Fresh  fish  daily  since  1890.  Counter  service,  out¬ 
door  seating  and  take-out.  Open  11  am-7  pm 
daily,  Fridays  ’til  8  pm.  MC/V.  $. 

ROSE  &  THISTLE 

398  E.  11th  Ave.  343-2244. 

Serving  lunch,  dinner:  Fish  and  chips,  shrimp, 
oysters,  clam  strips,  veggie  burgers,  chowder 
(Fridays  only),  milkshakes,  chicken  strips,  hush- 
puppies,  cold  sandwiches.  Take-out.  11:30  am-7:30 
pm  M-Sa,  noon-4  pm  Su.  MC/V/D.  $-$$. 

Southeast  Asian 

AIYARA  THAI  CAFE 

1010  Harlow  Rd.  Springfield.  736-8306. 

www.aiyarathaicafe.com 

The  affordable  Thai  cuisine.  Dine  in  or  take  out. 

Wheelchair  accessible.  11  am-9  pm  M-F,  noon-9 

pm  Sa.  MC/V.  $-$$. 

CHAO  PRA  YA  THAI  CUISINE 

580  Adams  St.  344-1706. 

Real  Thai-style,  more  than  100  items  to  choose 
from.  Best  of  Eugene  2003-2006.  Lunch  11  am-3 
pm  M-F.  Dinner  4:30  pm-9  pm  M-F,  noon-9  pm  Sa. 
Some  cards.  $-$$. 

KURAYA'S  THAI  CUISINE 

1410  Mohawk  Blvd.,  Springfield.  746-2951. 

Serving  lunch,  dinner:  ethnic  Thai  food.  Wine,  beer. 
Reservations  for  6+.  Take-out.  11  am-2:30  pm  M-Sa, 
5  pm-9  pm  M-Th,  5  pm-10  pm  F-Sa,  4:30  pm-9  pm  Su. 
MC/V.  $$. 

MANOLA'S  THAI  CUISINE 

652  E.  Broadway.  342-6666.  www.manolasthai. 
com 

Serving  lunch  and  dinner.  Papaya  salad,  pineap¬ 
ple  curry  with  shrimp,  mint  leaf  &  basil  stir-fry. 
Chef  Phayao  Tongprapipak  brings  55  years  expe¬ 
rience  and  countless  authentic,  ethnic  Thai  reci¬ 
pes  to  Manola’s.  Some  OG/LG.  11  am-9  pm  M-Th,  11 
am-10  pm  F,  noon-10  pm  Sa,  noon-9  pm  Sun. 
MC/V/AE/Novus.  $$. 

MASTER  DONUTS 

See  Bakeries. 

MEKALA'S 

1769  Franklin  Blvd.  342-4872. 

Serving  lunch,  dinner:  Extensive  menu  with  many 
vegetarian  entrees,  exotic  salads.  Wine,  beer,  micro¬ 
brews,  exotic  drinks  in  the  Mai  Tai  Lounge. 
Reservations  on  F-Sa.  Take-out.  Some  OG.  Wheelchair 
accessible.  Restaurant:  11  am-9  pm  M-Th,  noon-10  pm 
Sa,  4  pm-9  pm  Su.  Lounge:  5-11  pm  M-Th,  4  pm-mid¬ 
night  F  &  Sa,  4  pm-9  pm  Su.  MC/V.  $$. 

NOODLE  N  THAI  RESTAURANT 

553  Main  St.,  Springfield.  505-7349. 
www.noodlenthai.com 

Thai  food  made  from  scratch  using  fresh  Thai 
rice  noodles.  No  MSG.  11  am-8  pm  daily. 


RING  OF  FIRE  RESTAURANT  & 
CATERING 

See  Pacific  Rim 

SWEET  BASIL  THAI  CUISINE 

941  Pearl  St.  284-2944. 

1219  Alder  St.  (Sweet  Basil  Express) 

Sweet  Basil  Thai  Cuisine  offers  the  elegant  side 
of  Thai  food.  Wheelchair  accessible.  10  am-3  pm 
daily,  5  pm-9  pm  Su-Th,  5  pm-10  pm  F  &  Sa.  MC/V/ 
AE/D/DC.  $$-$$$. 

★  Best  Thai,  Second  Place 

TA  RA  RIN  THAI  CUISINE 

1200  Oak  St.  343-1230. 

Come  and  try  our  mother's  homemade  recipes, 
the  taste  that  you  admire  and  are  familiar  with, 
in  a  relaxing  atmosphere  with  friendly  staff  and 
affordable  prices.  Serving  a  fine  selection  of 
beer  and  wine.  Make  our  kitchen  your  kitchen! 
Some  OG.  Wheelchair  accessible.  11  am-3  pm  and 
4:30  pm-10  pm  M-F,  noon-10  pm  Sa  &  Su.  All  major 
cards.  $-$$. 

★  Best  Thai 

TASTY  THAI  CAMPUS 

1308  Hilyard  St.  343-0165. 

Express  service:  Rice  bowls,  Thai  wraps,  bubble 
tea,  beer  and  wine.  Vegetarian  and  vegan  friend¬ 
ly.  Delivery.  11  am-9:30  pm  daily.  MC/V/D.  $$. 

TASTY  THAI  KITCHEN 

80  E.  29th  Ave.  302-6444. 

Serving  breakfast,  lunch  and  dinner.  Exotic  Thai 
cuisine  with  weekly  lunch  and  dinner  specials. 
Vegan  and  vegetarian  entrees.  Wine,  cocktails, 
beer,  smoothies  and  bubble  tea.  Take-out  and 
delivery.  Wheelchair  accessible.  11  am-9:30  pm 
M-F,  9:30  am-9:30  pm  Sa-Su.  MC/V/D.  $$. 

★  Best  Thai,  Third  Place 

VIETNAMESE  RESTAURANT 

2355  W.  11th  Ave.  684-8060. 

Beef  noodle  soup  and  other  tradtional 
Vietnamese  dishes.  11  am-9:30  pm  M-Th,  11 
am-10:30  F-Su.  Some  cards.  $-$$. 

Yl  SHEN  VIETNAMESE 
RESTAURANT 

1915  W.  11th  Ave.  683-9386. 

Serving  lunch,  dinner:  Vietnamese  cuisine 
including  beef  noodle  soup,  spiced  salads,  chick¬ 
en,  pork,  tofu  and  rice  dishes.  Vegetarian 
entrees.  Take-out.  11  am-7  pm  Su-Tu  &  Th,  11  am-8 
pm  F-Sa.  MC/V.  $. 

Steak 

BATES  STEAKHOUSE  &  SALOON 

433  E.  Broadway.  683-3108. 

Featuring  prime  and  choice  grade  cuts  of  ribeye, 
tri-tip,  prime  rib,  filet  mignon,  porterhouses  and 
sirloin,  with  a  wide  selection  of  seafood  and 
chicken.  Dinners  are  four  courses  with  black 
beans,  salsa  and  soup,  salad,  spuds  and  rice  and 
a  float  or  ligueur.  Early  bird  and  bar  menu  under 
$10.  Some  LG.  4  pm-close  daily.  $-$$$. 

★  Best  Place  to  Take  Carnivores, 

Third  Place 

BOULEVARD  GRILL,  THE 

See  Continental 

CENTENNIAL  STEAKHOUSE 

1220  Mohawk  Blvd.,  Springfield.  988-1324. 

Serving  lunch,  dinner:  Charbroiled  steak,  chick¬ 
en,  seafood,  salads,  vegetarian  entrees.  Daily 
lunch  and  dinner  specials.  Eull  bar.  Beer,  micro¬ 
brews.  Take-out.  Lunch  11  am-3  pm  M-F.  Dinner  5 
pm-10  pm  daily.  MC/V.  $-$$. 

ORIGINAL  ROADHOUSE  GRILL 

3018  Gateway  St.,  Springfield.  746-6000. 

Lunch,  dinner.  USDA  choice  steak,  ribs,  chops  and 
chicken.  Grilled  salmon  and  shrimp.  Specialty: 
Texas  egg  rolls  served  with  jalapeno  jelly.  Full 
bar.  Patio  dining.  Take-out.  LG.  11  am-10  pm  Su-Th, 
11  am-11  pm  F-Sa.  All  cards.  $$$. 

OUTBACK  STEAKHOUSE,  INC. 

3463  Hutton  St.,  Springfield.  746-7700. 

Serving  dinner:  High  guality,  uniguely  seasoned 
steaks,  prime  rib,  chops,  ribs,  chicken,  seafood 
and  pasta.  Full  bar.  Kids'  menu.  Smoking  section 
available.  4  pm-10  pm  M-Th,  4  pm-11  pm  F,  3  pm-11 
pm  Sa,  1  pm-9  pm  Su.  All  major  cards.  $$-$$$. 


word)  is... 


Plaza  Latina 
SuperMarket  on 

W.  7th  has  opened  a 
Middle  Eastern  deli 
inside  the  store,  with  a 
focus  on  Lebanese 
cuisine. 


WHISKEY  RIVER  RANCH 

4740  Main  St.,  Spfd.  744-1594 
This  steakhouse  and  saloon  serves  breakfast, 
lunch  and  dinner,  and  features  live  dinner  the¬ 
ater-style  shows  as  well  as  monthly  concerts 
featuring  national  acts.  A  selection  of  dishes 
featuring  organic  ingredients  are  available. 
Banguet  rooms  are  available  for  reservation  by 
large  parties.  Open  11am-2:30am  Mon.-Fri.,  7am- 
2:30am  Sat.-Sun.  MC/D/V/AE.  $$. 

Sweets 

COLD  STONE  CREAMERY 

112  Oakway  Center.  338-4244. 

Enjoy  fresh-made  premium  ice  cream  custom¬ 
ized  with  your  choice  of  fruits,  nuts,  candies  and 
toppings  served  in  an  entertaining  and  fun 
atmosphere.  Cakes  and  pies  also  available.  Gift 
certificates.  Wheelchair  accessible.  11  am-9  pm 
Su-Th,  11  am-10  pm  E  &  Sa.  MC/V.  $-$$. 

EUPHORIA  CHOCOLATE  COMPANY 

17th  and  Willamette.  343-9223. 

Valley  River  Center.  343-3995. 

Stewart  and  Bertelsen.  344-4605. 

Oakway  Center.  343-0407. 
www.euphoriachocolate.com 
Serving  European-style  specialty  chocolates. 
Willamette:  10  am-6  pm  M-F,  10  am-5  pm  Sa-Su. 
VRC:  10  am-9  pm  M-Sa,  11  am-6  pm  Su.  Stewart:  10 
am-6  pm  M-E,  11  am-5  pm  Sa.  Oakway:  10  am-7  pm 
M-Sa,  11  am-6  pm  Su.  $. 

LAGO  BLU  GELATO 

2780  Shadow  View  Dr.  868-2022. 
www.lagoblugelato.com 

Eugene's  only  gelateria!  Featuring  36  flavors  of 
artisan  gelato  (Italian  ice  cream)  and  sorbetto 
(Italian  fruit  ices),  full  espresso  bar  and  cold  drinks, 
homemade  fudge,  decadent  pastries  and  desserts. 
Noon-9  pm  Su-Th,  noon-10  pm  E  &  Sa.  V/MC.  $. 

MASTER  DONUTS 

See  Bakeries 

PRINCE  PUCKLER'S 

1605  E.  19th  Ave.  344-4418. 

Serving  locally-made  ice  cream  since  1975. 
Shakes,  sundaes,  ice  cream  pies,  coffee  drinks, 
espresso  shakes  and  more.  LG.  Noon-11  pm  daily. 
All  cards.  $. 

SWEET  LIFE  PATISSERIE 

See  Bakeries 

SWEETY'S 

555  Main  St.,  Springfield.  337-6561. 

Self-serve  frozen  yogurt,  candy  and  more.  More 
than  50  toppings.  Party  room  available. 

VANILLA  JILL'S 

460  Coburg  Rd.  (Coburg  Station).  844-2286. 
Locally  handmade  organic  frozen  yogurt.  Gluten- 
free,  sugar-free,  vegan  and  allergy-free  options 
available.  Noon-9  pm  Su-M,  11  am-9  pm  Tu-W,  11 
am-10  pm  Th-Sa.  MC/V.  $. 

YOGURT  EXTREME 

879  E..  13th  Ave. 


SUMMER  OUTDOOR  DINING 
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Uli-FI  now  Available 
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Vegetarian 

CAFE  YUMM 

See  Northwest 

GOVINDA'S  VEGETARIAN  BUFFET 

1030  River  Rd.  461-0093. 
www.govindasbuffet.com 
Serving  lunch,  dinner:  "All  You  Care  to  Eat"  buf¬ 
fet  (85  percent  vegan  and  gluten  free)  includes 
salad  bar,  nourishing  hot  foods,  homemade 
breads  and  desserts.  Student,  senior  and  child 
discounts.  Take-out  $4.99/lb.  Some  OG.  11:30  am-2 
pm  and  5  pm-8  pm  M-Sa.  MC/V/AE.  $. 

HOLY  COW  CAFE 

1222  E.  13th  Ave.  (EMU,  UO).  346-2562. 

2621  Willamette  St. 

Mostly  vegetarian  food  from  around  the  world, 
though  now  also  offering  at  new  Willamette  loca¬ 
tion  a  variety  of  "flexivore"  options  for  folks  who 
ocassionally  eat  locally  produced,  organic  and 
environmentally  friendly  meat  in  smaller  por¬ 
tions.  Hot  bar  with  curries,  dhal,  pasta,  seasonal 
veggies,  falafel,  pad  Thai,  soba  noodles,  Thai  tofu. 
Two  soups  daily.  Salad  bar.  Organic  smoothies, 
chai,  Cafe  Mam.  Grab-and-go  items.  Take-out. 
Catering.  OG/LG.  Wheelchair  accessible.  10  am-7 
pm  M-Th,  10  am-3  pm  F.  All  major  cards.  $. 

IVY'S  COOKIN' 

485-4200. 

www.ivyscookin.com  •  ivy@efn.org 
Delectable  home  cooked  international  vegetar¬ 
ian  entrees  delivered  Thursdays  since  1992! 
Healthy,  affordable,  convenient  alternative  to 
eating  out.  Excellent  gift  idea  (new  mom,  illness, 
new  home,  holiday)  or  for  casual  entertaining. 
Gift  certificates  available.  Call  or  e-mail  Ivy  for 
a  menu.  Some  OG/LG.  Wheelchair  accessible. 
Order  by  Mon.  night  for  pickup  Wed.,  or  Thurs. 
delivery.  Cash,  check  or  COD.  $-$$. 

LAUGHING  PLANET 

760  Blair  Blvd.  868-0668. 

Burritos,  bowls  and  beyond,  including  interna¬ 
tional  wraps  (aka  "portable  nutrition  devices"), 
rice  bowls,  soups,  salads,  vegan  and  vegetarian 
options,  as  well  as  raw  juices  and  smoothies.  11 
am-10  pm  daily.  $. 

★  Best  Place  to  Eat  With  Kids 

★  Best  Cheap  Date,  Second  Place 

★  Best  Place  to  Take  Vegetarians,  Second  Place 
LOTUS  GARDEN  VEGETARIAN 
RESTAURANT 

810  Charnelton  St.  344-1928. 

Serving  Chinese  vegetarian  entrees  for  lunch 
and  dinner.  Take-out.  Some  LG.  Wheelchair 
accessible.  11:30  am-2:30  pm  and  4:30  pm-8:30 
pm  M,  W-F.  Noon-8:30  pm  Sa.  MC/V/DC.  $-$$. 

★  Best  Asian  That’s  Not  Sushi  or  Thai,  Second  Place 

MORNING  GLORY  CAFE 

See  Cafes 

NEW  ODYSSEY  JUICE  &  JAVA 

See  Coffeehouses 

VIVA!  VEGETARIAN  GRILL 

See  Food  Carts 


Corvallis 

&  OTHER  SURROUNDING  AREAS 


American 

BONANZA  DRIVE-UP 

505  Pacific  Hwy.  S.,  Cottage  Grove.  541-942-4188 
Serving  2  lb.  hamburgers  for  more  than  40  years. 
Soft  serve  ice  cream  and  milkshakes  served  in 
tins.  Daily  homemade  specials.  Walk  back  in  time. 

10  am-9  pm  M-Th,  10  am-10  pm  F  &  Sa,  11  am-8  pm 
Su.  All  major  cards.  $. 

CALAPOOIA  BREWING  CO. 

140  Hill  St.  NE  Albany.  541-740-6339. 
www.calapooiabrewing.com 
Mid-valley’s  premier  craft  brewery,  with  15  hand¬ 
crafted  beers  on  tap  and  what  they  say  are  the 
best  burgers  in  town.  Located  on  Albany's  water¬ 
front.  Live  local  music  three  nights  a  week. 
Vegetarian  entrees.  11:30  am-10  pm  M-W,  11:30 
am-12:30  am  Th-Sa,  1  pm-9  pm  Su.  Kitchen  closes 
about  an  hour  earlier  each  night.  MC/V.  $$. 

CLOUD  9  BISTRO  &  BAR 

126  SW  1st,  Corvallis.  541-753-9900 
Located  in  the  heart  of  the  downtown  Corvallis 
waterfront  park,  Cloud9  specializes  in  using  fresh, 
local  ingredients  to  create  handmade,  slow-cooked 
comfort  foods  -  what  they  call  "handmade 
American  fare."  Mac  &  cheese  won  2008  Alchemist 
Award  for  Corvallis'  best  entree.  Vegetarian  entrees, 
handcrafted  house  cocktails.  Reservations  recom¬ 
mended.  Some  OG/LG.  5  pm-9  pm  M-Th,  5  pm-10  pm 
F  &  Sa.  All  major  cards.  $$-$$$. 

DARRELL'S  RESTAURANT  & 
LOUNGE 

2200  NW  9th  St.,  Corvallis.  752-6364. 

Serving  breakfast,  lunch  and  dinner,  full  bar.  6 
am-2  am  M-Sa,  6  am-11  pm  Su.  V/MC.  $$. 

DOWNWARD  DOG 

130  SW  First,  Corvallis.  541-753-9900. 

Located  in  the  heart  of  the  downtown  Corvallis 
waterfront  park.  A  cozy  local  watering  hole  special¬ 
izing  in  handcrafted  cocktails,  combined  with  hand¬ 
made,  slow-cooked  comfort  food  and  local  micro¬ 
brews.  Vegetarian  entrees.  Some  OG/LG.  4  pm-1  am 
M-Th,  4  pm-2  am  F  &  Sa.  All  major  cards.  $-$$. 

EMERALD  VALLEY  GOLF  CLUB 
FRONTRIVER  RESTAURANT 

83301  Dale  Kuni  Rd.,  Creswell.  895-2174. 

Serving  breakfast,  lunch,  dinner.  Down-home  com¬ 
fort  food  bistro  with  from-scratch  cooking,  organic 
fair  trade  coffee.  Catered  events,  daily  specials,  full 
bar,  take-out.  Outdoor  summer  seating  and  monthly 
international  dinners.  Banguet  facilities  available.  7 
am-7  pm  Su-M,  7  am-9  pm  Tu-F.  All  major  cards.  $-$$. 

MURPHY'S  RESTAURANT  & 
LOUNGE 

2740  SW  3rd  St.,  Corvallis.  758-9000. 

Serving  lunch  and  dinner,  full  bar.  11  am-11  pm  M-Th, 

11  am-1  am  F  &  Sa,  10  am-11  pm  Su.  V/MC.  $$. 


RESERVOIR  DAWGS 

51745  Blue  River  Dr.,  Blue  River.  541-822-9820. 
reservoir-dawgs.com 

Serving  more  than  a  dozen  different  dogs,  from 
basic  all-beef  dogs  to  specialty  dogs  such  as  the 
Louisiana  Hot  Slaw  Sausage  Dawg  to  the  Reservoir 
Dawg,  a  Polish  sausage  topped  with  fried  beef, 
honey  ham  and  onions.  Breakfast  menu  includes 
biscuits  and  gravy,  muffins,  breakfast  burritos  and 
more.  6  am-7  pm  W-F,  7  am-7  pm  Sa  &  Su.  $-$$. 

SQUIRREL'S  TAVERN 

100  SW  2nd,  Corvallis.  753-8057. 

Serving  lunch  and  dinner,  full  bar.  11:30  am-1  am 
M-Th,  11  am-1:30  am  Sa,  5  pm-midnight  Su.  No 
cards.  $-$$. 

TOMMY'S  4TH  STREET  BAR  & 
GRILL 

350  SW  4th  St.,  Corvallis.  754-7622. 

Serving  great  breakfast,  lunch  and  dinner.  Full 
bar  and  lounge  open  late  on  weekends.  Some 
OG/LG.  Smoking.  6  am-1  am  daily.  All  major 
cards.  $-$$$. 

Bakeries 

BACKSTAGE  BAKERY  &  CAFE 

25  S.  7th,  Cottage  Grove.  541-767-0233. 
Backstage  to  the  Axe  &  Fiddle  pub  and  connect¬ 
ed  to  Kalapuya  Books  in  the  historic  Burkholder 
Woods  Building.  Usually  some  vegetarian 
entrees.  Salad  specials.  Some  OG/LG.  6  am-3  pm 
M-W  &  F-Sa,  6  am-6  pm  Th.  No  cards.  $$. 

FLEUR  DE  LIS  PATISSERIE  &  CAFE 

616  E.  Main  St.,  Cottage  Grove.  541-767-0700. 
Authentic  French  patisserie  with  sweet  and  savory 
croissants,  guiche,  desserts,  gourmet  sandwiches, 
homemade  French  onion  soup  and  more  -  all  made 
by  a  Frenchman.  7  am-3  pm  Tu-Sa,  9  am-2  pm  Su. 

NEW  MORNING  BAKERY 

See  Cafes 

TAYLOR  STREET  OVENS 

1025  NW  9th  St.,  Corvallis.  757-0166. 

Serving  bagels,  coffee  drinks  and  more.  7  am-7 
pm  M-F,  7  am-2  pm  Sa.  All  major  cards.  $. 

Barbecue 

BIG  STUFF  BBQ 

733  E.  Main  St.,  Cottage  Grove.  541-942-3999. 
Serving  lunch,  dinner:  Authentic,  slow-smoked  BBQ 
with  choice  of  brisket,  pork  shoulder,  chicken,  ham, 
hot  links  and  ribs  and  choice  of  homemade  side 
dishes.  Family-friendly  atmosphere.  Catering  for 
40-400  people.  11  am-8  pm  Tu-Sa.  MC/V.  $-$$$. 

PINK  HOUSE,  THE 

1408  E.  Main  St.,  Cottage  Grove.  541-942-0533 
Eclectic  dining  with  BBQ,  deli,  hamburgers  and 
hand-cut  French  fries.  Espresso  and  Umpgua  ice 
cream.  Salads  and  local  menu  items.  Yes,  it  is  in 
a  pink  house!  7  am-9  pm  M-Th,  7  am-10  pm  F,  8 
am-10  pm  Sa,  9  am-9  pm  Su.  All  major  cards. 
$-$$. 


Grilled  Zucchini  Bruschetta 


FROM  FIELD  TO  TABLE 


Field  to  Table  co-owner  Nicole  Peltz 
shared  this  recipe  for  grilled  zucchini 
bruschetta  (broo-skay-ta).  Her  partner, 
Corey  Wisun,  created  this  take  on  brus¬ 
chetta  that  she  says  is  flavorful  but 
unusual,  and  which  has  been  quite  popu¬ 
lar  at  the  events  where  they’ve  sold  it. 
“With  all  of  the  green,  it  just  tastes  and 
looks  really  fresh,  like  spring  and  sum¬ 
mer,”  she  says.  “And  everyone  knows  that 
at  the  end  of  the  season  we  have  more 
zucchini  than  we  know  what  to  do  with!" 


1  bunch  spinach 
1  bunch  basil 
olive  oil 

balsamic  vinegar 

Fern’s  Edge  Aged  Goat  Cheese 

Semolina  Bread 

Salt  and  pepper  to  taste 

Cut  zucchini  and  green  garlic  in  half 
length-wise.  Brush  with  olive  oil,  season 
with  salt  and  pepper  and  grill  until  tender. 
Set  aside  to  cool. 


Field  To  Table  sells  only  food  made  with 
locally  sourced,  organic  ingredients,  pre¬ 
pared  ultra-seasonally.  Find  Field  To  Table 
at  the  Tuesday,  Thursday  and  Saturday 
downtown  Eugene  farmers  markets,  as 
well  as  all  of  the  summer  festivals  around 
the  area. 

6  medium  zucchini 
1  bunch  fennel  fronds 
1/4  bunch  mint 
1/4  bunch  parsley 
1  bulb  green  garlic 


Finely  mince  fennel  fronds,  mint  and  pars¬ 
ley.  Cut  zucchini  and  green  garlic  into  a 
small  dice,  toss  with  herb  mix  and  season 
to  taste. 

Blend  together  spinach  and  basil  and 
slowly  drizzle  olive  oil  to  make  a  pesto 
paste  (season  to  taste). 

Grill  slices  of  semolina  bread,  spread  on 
pesto,  top  with  zucchini  mix  and  finish 
with  a  drizzle  of  balsamic  vinegar  and 
shaved  goat  cheese  (season  to  taste). 


BEER  •  FOOD  •  FRIENDS 

lOO's  of  Bottled  Beers 
Many  Local  Flavors  on  Tap 
Daily  Happy  Hour  Specials 
Soup  &  Salad  Bar 
Kids  Welcome! 


GreoJcfasf  *  Lunch  •  Dinner 
or  Take  Ouf  #A4on  -  Sun  8am  -  TOpm 
J870  Chambers/  Eugene  OR 
541-343-0485 


454  WILLAMETTE/ redagave.net/ 683-2206 


ON  JUNE  I5TH 
HAPPY  HOUR  MOVES 
TO  4--30-6PM 
HALF-PRICE  TAP  AS 
FULL-BLOWN 
COCKTAILS 
M-F 


LUNCH  GRAND 
REOPENING 


“FEED  VOUR  CRRUINGS!” 


|r?Sl 


—  —  —  —  —  -l 

TREAT  YOUR  DAD 
OR  YOUR  GRAD  I 

TO  THE  BEST  STEAK  . 
THEY’VE  EVER  HAD!  1 


291  E.  FIFTH  AVE, 
OPEN  7  NIGHTS  A  WEEK 
OPEN  AT  5:30  FOR  DINNER 
541 -683-5896 
eatbelly.com 


Y« 

BELLY  TACO  NIGHTS! 

Sunday  and  Monday! 
Lo  Mejor! 

SERVICE  INDUSTRY  DEALS 
ON  SUNDAY  NIGDT 


50%  OFF 

A  DINNER  ENTREE  OF  EQUAL 
OR  LESSER  VALUE  WITH  THE 
PURCHASE  OF  ONE  ENTREE 
@  TWO  BEVERAGES  AT 
REGULAR  PRICE  UP  TO  $15 

One  Coupon  Per  Table  |  Expires  June  23,  2011 
Not  Valid  With  Any  Other  Offer 
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Moroccan-Spiced  Sausage  with  Couscous , 
Carrots  and  Peas 

FROM  CHEVIOT  HILL  LAMB,  AVAILABLE  FROM  EUGENELOCALFOODS.COM 


Cheviot  Hill  farm  setts  organic  and  grass- 
fed  tamb  so  that  you  can  fottow  this  recipe 
and  make  your  own  sausage,  or  you  can 
purchase  the  atready  prepared  Moroccan- 
spiced  sausage.  The  purchased  sausage  witt 
come  prepared  as  finks,  and  can  be  used  as 
is  or  removed  from  the  casings  for  versatili¬ 
ty.  This  recipe  highlights  the  slightly  sweet 
sausage  formed  into  patties  and  paired  with 
the  season’s  best  fresh  vegetables. 

Moroccan-spiced  sausage:  (recipe  for  the 
dish  follows) 

4  lbs.  lean  ground  lamb 

medium  head  garlic,  cloves  trimmed, 

smashed,  chopped  and  lightly  browned 

3  large  shallots,  chopped  and  lightly 
browned 

1/4  c.  currants,  chopped 
1  c.  blueberry-pomegranate  juice 

1  tsp.  smoked  paprika 
1/2  T.  cinnamon 

2  T.  grainy  mustard 

juice  and  grated  zest  of  2  oranges 
2  T.  fresh  rosemary,  chopped 

4  T.  sea  salt,  1  T.  separated 
2  T.  whole  cumin  seed 

1  T.  whole  fennel  seed 
(Toast  cumin  and  fennel  seed  over  high 
heat  until  smoky,  then  grind  with  1  T.  of 
the  sea  salt  with  a  mortar  and  pestle.) 


Mix  all  ingredients  in  large  bowl  by  hand, 
or  with  the  paddle  attachment  of  a  mixer. 

For  the  dish:  (Serves  4) 

1  1/2  pounds  Moroccan-spiced  lamb  sau¬ 
sage 

4  T.  light  olive  oil,  1  T.  separated 
8  slender  young  carrots,  scrubbed  and 
trimmed,  halved 

2  c.  fresh  peas 

1  leek,  trimmed  and  chopped 

2  small  crookneck  squash,  chopped 

3  c.  prepared  couscous 
mint  leaf  for  garnish 

Remove  1  and  1/2  pounds  of  sausage  from 
casing  and  shape  into  8,  2-inch  patties, 
1/2-inch  thick.  Fry  in  skillet  in  olive  oil, 
over  medium  heat,  about  5  minutes  per 
side. 

Meanwhile,  steam  the  carrots  and  peas 
together,  about  3  minutes.  Saute  leek  and 
squash  in  olive  oil.  Mix  the  leeks  and 
squash  with  the  couscous,  and  the  peas  if 
you  prefer,  or  serve  the  peas  and  carrots 
separately.  Place  the  patties  alongside  the 
couscous,  and  top  with  a  little  of  the  gravy 
from  the  pan.  Garnish  with  mint  if  desired. 


Burgers 

CLODFELTER’S  PUB 

1501 NW  Monroe  Ave.,  Corvallis.  758-4452. 
Serving  breakfast,  lunch  and  dinner,  homemade 
soups  daily.  TVs,  full  bar,  sports  pub.  Late  night  menu 
served  from  9  pm-midnight.  10  am-1  am  M-W,  10  am-2 
am  Th-Sa,  10  am-midnight  Su.  V/MC/AE/D.  $. 

JAMIE'S  GREAT  HAMBURGERS 

1999  NW  Circle  Blvd.,  Corvallis.  758-7402. 
Burgers,  fries,  sandwiches,  soft  drinks  and 
shakes.  11  am-8  pm  Su-Th,  11  am-9  pm  F  &  Sa.  V/ 
MC/D/AE.  $. 


Cafes 

BACKSTAGE  BAKERY  &  CAFE 

See  Bakeries 

CAFE  ORION 

510  E.  Main  St.,  Cottage  Grove.  541-942-7383 
Serving  breakfast,  lunch,  dinner:  An  alternative 
cafe  designed  to  bring  culture  and  entertainment 
to  Cottage  Grove.  Wifi,  Xbox  360  on  the  projector, 
live  music  and  computer  work  stations. 
Vegetarian  options.  Some  OG/LG.  Cash  only.  $. 

COZMO  CAFE 

510  E.  Main  St.,  Cottage  Grove. 

LOCAL  BOYZ  HAWAIIAN  CAFE 

1425  NW  Monroe  Ave.,  Corvallis.  754-5338. 
Aloha-style  plate  lunches,  served  in  three  differ¬ 
ent  sizes,  with  steamed  rice  and  macaroni  salad 
or  steamed  veggies.  Wheelchair  accessible.  LG.  11 
am-8  pm  M-F.  12  pm-7  pm  Sa.  V/MC/Debit.  $-$$. 

NEW  MORNING  BAKERY 

219  SW  2nd  St.,  Corvallis.  754-0181. 

Corvallis  landmark  for  25  years.  Now  serving  fine 
wine  and  microbrews.  Italian  espresso  bar. 
International  specialties  from  scratch  with  all-nat¬ 
ural  fresh  ingredients.  Soups,  salads,  sandwiches, 
Italian  breads,  pastries,  cookies  and  desserts. 
Catering  and  wedding  cakes  available.  Wheelchair 
accessible.  Some  OG/LG.  7  am-9  pm  M-Th,  7 
am-10:30  pm  E  &  Sa,  8  am-8  pm  Su.  V/MC.  $. 

PITA  PIT 

1425  NW  Monroe,  Corvallis.  738-PITA. 

Serving  lunch  and  dinner:  pitas  stuffed  with 
falafel,  baba  ghanooj,  gyros,  roast  beef,  chicken 
and  a  variety  of  other  selections.  Choose  your 
own  toppings  and  sauce.  Delivery.  11  am-3  am 
M-W,  11  am-4  am  Th-Sa,  noon-2  am  Su.  $. 

QUIZNO'S  CLASSIC  SUBS 

1573  SW  53rd  St.,  Corvallis.  752-1600,  fax  752- 
2316. 

700  NE  Circle  Blvd.,  Ste  103,  Corvallis.  753-7827, 
fax  753-6769. 

Serving  lunch  and  dinner:  Sub  sandwiches,  fresh 
soups  and  salads  made  daily.  Vegetarian  entrees, 
catering  available.  Delivery  now  available:  $8 
minimum  order,  $2  delivery  fee.  Order  online  at 
www.guiznos.com  or  phone  it  in.  LG.  10  am-9  pm 
M-Sa,  10  am-8  pm  Su.  All  major  cards.  $. 

SUNNYSIDE  UP,  INC. 

116  NW  3rd  St.,  Corvallis.  758-3353. 

Organic  coffee,  loose  leaf  teas,  soup,  salads, 
sandwiches,  wraps,  baked  goodies,  all-day 
breakfast  with  organic  eggs.  Eclectic  menu. 
Wheelchair  accessible.  Some  OG/LG.  6  am-7  pm 
daily.  MC/V.  $. 

TOGO'S  GREAT  SANDWICHES 

2317  NW  9th  St.,  Corvallis.  753-1444. 

Hot  and  cold  sandwiches,  soups  and  salads. 
Wheelchair  accessible.  10  am-10  pm  daily.  MC/V/ 
AE/D.  $. 

UNIVERSITY  HERO 

211  SW  5th  St.,  Corvallis.  754-7827. 

2307  NW  Kings  Blvd.,  Corvallis.  758-1070. 

Serving  specialty  sandwiches  on  fresh  sub  rolls, 
made  from  scratch  daily,  along  with  fresh  made 
soups,  salads  and  baked  goods  including  the 
giant  cookie,  cheese  bread  and  pizza  sticks.  Also 
now  offering  Healthy  Kids’  Meals.  Wheelchair 
accessible.  LG.  10  am-8  pm  M-Sa,  11  am-8  pm  Su. 
V/MC.  $. 

YOGURT  HILL 

943  NW  Kings  Blvd.,  Corvallis.  758-3337. 

Frozen  yogurt,  ice  cream,  sandwiches,  light 
lunch  and  dinner  menu.  11  am-9  pm  M-F,  11  am-7 
pm  Sa,  closed  Su.  $. 

Chinese 

BLUE  SKY  CHINESE  RESTAURANT 

1585  SIY  53rd  St.,  Corvallis.  752-7528. 

Serving  lunch  and  dinner,  lunch  specials  daily. 
Wheelchair  accessible.  11:30  am-9:30  pm  M-Th, 
11:30  am-10  pm  F-Sa,  noon-9:30  pm  Su.  AE/MC/V/ 
DC.  $-$$. 


CHINA  BLUE  RESTAURANT 

2307  NW  9th  St.,  Corvallis.  757-8088. 

Serving  lunch  and  dinner.  11:30  am-10  pm  Su-F.  4 
pm-IOpmSa.  V/MC.  $-$$. 

CHINA  DELIGHT 

325  NW  2nd  St.,  Corvallis.  753-3753. 

Serving  lunch  and  dinner,  specializing  in 
Szechwan,  Mandarin,  traditional  Chinese  and 
vegetarian  cuisine.  Some  OG.  11  am-9  pm  Su-Th, 
11  am-10  pm  F  &  Sa.  All  major  cards.  $$. 

JADE  GARDEN 

503  SW  3rd  St.,  Corvallis.  752-7455. 

Lunch,  dinner,  orders  to  go,  banguet  facilities, 
lounge.  11  am-9:30  pm  Su-Th,  11  am-10:30  pm  F  & 
Sa.  V/MC.  $$. 

KIM  HOA'S  KITCHEN 

1875  NW  Circle  Blvd.,  Corvallis.  754-9751. 

Serving  lunch  and  dinner.  11  am-9  pm  M-F.  V/MC. 
$$. 

KING  TIN 

1857  NW  9th  St.,  Corvallis.  752-1722. 

Serving  lunch  and  dinner.  11  am-9:30  pm  daily.  V/ 
MC.  $$. 

PANDA  EXPRESS 

Oregon  State  University,  Corvallis.  737-6888. 
Serving  lunch  and  dinner,  Chinese  cuisine  for 
students  and  those  on  the  go.  10  am-8  pm  M-F,  11 
am-7  pm  Sa  &  Su.  No  cards.  $. 

PING'S  GARDEN 

1209  9th  Ave.,  Albany.  967-7367. 

Serving  lunch  and  dinner.  11  am-10  pm  daily.  V/ 
MC.  $-$$. 

Coffeehouses 

BEANERY,  THE 

948  NW  Circle  Blvd.,  Corvallis.  754-5916. 

2541  NW  Monroe  Ave.,  Corvallis.  757-0828. 

500  SW  2nd,  Corvallis.  753-7442. 

Serving  Allann  Bros  coffee  and  espresso,  deli 
and  grilled  panini  sandwiches,  fresh  entrees, 
pastries  and  desserts.  Whole  bean  coffee,  loose 
leaf  premium  tea,  coffee/tea  accessories.  "Joe 
Box"  coffee/tea  to  go.  Catering  available. 
Wheelchair  accessible.  Circle  Blvd.:  6  am-6  pm 
M-F,  7  am-6  pm  Sa,  8  am-5  pm  Su.  Monroe  St.:  6 
am-5:30  pm  M-F,  7  am-2  pm  Sa,  8  am-2  pm  Su. 
2nd  St.:  6  am-11  pm  daily.  All  major  cards.  $. 

INTERZONE 

1563  NW  Monroe,  Corvallis.  754-5965. 

Fresh  pastries  every  morning,  all-vegetarian 
soups,  casseroles,  vegan  options.  All-natural 
Monin  Syrups,  organic  coffee  and  dairy.  Serving 
breakfast  weekends,  huevos  rancheros,  tofu 
scrambles,  omelettes  and  breakfast  burritos.  OG/ 
LG.  7  am-10  pm  M-F,  8  am-10  pm  Sa  &  Su  summer 
hours,  open  until  midnight  during  the  school 
year.  MC/V.  $. 

MAPLETON  CAFFEINATION 
STATION 

10786  Hwy.  126,  Mapleton.  541-268-1995. 

A  walk-in  coffee  shop  selling  organic  coffee  and 
espresso  from  Cafe  Mam.  House-made  baked 
goods  are  made  with  only  natural  and  fresh 
ingredients,  and  no  hydrogenated  oils.  House 
roasted,  ground  and  triple-filtered  chai.  Free 
wi-fi;  covered  deck  overlooks  the  Siuslaw.  Some 
OG.  7  am-6  pm  Th-M,  7  am-noon  Tu.  MC/V/D. 

TRAILHEAD  COFFEEHOUSE 

47406  Hwy.  58,  Oakridge.  541-782-2223. 

Serving  breakfast,  lunch,  dinner:  scrambles, 
crepes,  sandwiches,  wraps,  burgers,  pasta  and 
more.  Outdoor  seating  and  free  wi-fi. 

Continental 

CAFE  SHEILAGH 

1043  Hwy.  99  N,  Cottage  Grove.  541-942-5510 
Offering  gourmet  breakfast  and  lunch  with  cock¬ 
tail,  wine  and  beer  service.  Pastries  and  organic 
coffee.  Brunch  menu  on  Sundays  includes  special 
omelettes,  various  eggs  benedicts,  smoked  salmon 
cassolette  and  much  more!  Dinner  Friday  and 
Saturday  from  5  pm-9:30  pm  and  by  reservation 
other  evenings.  Catering  and  private  party  book¬ 
ings  available.  8  am-2:30  pm  Tu-Su,  5  pm-9:30  pm  F 
&  Sa.  MC/V/DC.  $-$$$$. 

Delis 

FIRST  ALTERNATIVE  CO-OP 

1007  SE  3rd  St.,  Corvallis.  753-3115.  (South  store) 
NW29th  &  Grant  Ave.,  Corvallis.  452-3115.  (North  store) 
First  Alternative's  commercial  kitchen,  Feast 
Alternative,  offers  a  mostly  organic  hot  bar  and  salad 
bar,  deli  entrees  and  made-to-order  sandwiches  at 
the  South  Store.  Pre-packaged  Grab  &  Go  meals,  two 
soups  daily  and  baked  goods  offered  at  both  stores. 
Meat,  vegetarian  and  vegan  options.  Seating  areas  at 
both  stores.  Wheelchair  accessible.  OG/LG.  South:  9 
am-9  pm  daily.  North:  7  am-9  pm  daily.  All  cards 
except  AmEx.  Mostly  sold  by  weight.  $$. 


OLD  WORLD  DELI 

341  SW  2nd  St.,  Corvallis.  752-8549. 

Serving  breakfast  and  lunch.  8  am-10  pm  M-Sa,  11 
am-5  pm  Su.  MC/V.  $. 

WINE  DEPOT  &  DELI 

300  2nd  Ave.  SW,  Albany.  967-9499.  Fax  987- 
9454. 

Sandwiches,  soups,  salads,  desserts  at  the  Two 
Rivers  Market.  Wine  by  the  glass.  9  am-8  pm  M-F,  9 
am-5:30  pm  Sa,  noon-5  pm  Su.  All  major  cards.  $-$$$. 

Food  Carts 

PREM  ROSE  EDIBLES 

Corvallis  Winter  Market,  Benton  County 
Fairgrounds. 

Organic,  fair  trade  chocolates  and  organic  rose 
petal  jam.  Specials,  events  and  sales  posted  at 
twitter.com/premroseedibles  9  am-1  pm  Sa. 

Indian 

EVERGREEN  INDIAN  RESTAURANT 

136  SW  3rd  St.,  Corvallis.  754-7944. 

Serving  lunch  and  dinner,  traditional  Indian 
dishes.  Lunch:  11:30  am-2:30  pm,  dinner  5 
pm-9:30  daily.  V/MC.  $$-$$$. 

NIRVANA 

1945  NW  9th,  Corvallis.  541-738-0487. 

Wheelchair  accessible.  Some  OG/LG. 

International 

CRYSTAL'S  KING  OF  FALAFEL 
CUISINE  &  CAFE 

1425  NW  Monroe  Ave.  ttE,  Corvallis.  752-6403. 
Mediterranean  specialties:  falafel,  gyros,  chicken 
&  meat.  Wheelchair  accessible.  Some  OG.  9 
am-8:30  pm  daily.  V/MC.  $. 

LE  BISTRO  COUNTRY  FRENCH 
CUISINE 

150  SW  Madison  Ave.,  Corvallis.  754-6680. 

Classic  French  cuisine  in  a  comfortably  refined 
atmosphere.  Specializing  in  the  sauces  that  make 
French  cuisine  famous.  Hand  selected  wines  at 
reasonable  prices.  Impeccable  service  and  atten¬ 
tion  to  detail.  Your  dining  experience  awaits.  LG. 
5:30  pm  ’til  close  Tu-Sa.  V/MC/AE/D.  $$$$. 

NOVAK'S  HUNGARIAN 
RESTAURANT  &  CATERING 

2306  Heritage  Way  SE,  Albany.  967-9488. 
Traditional  Hungarian  specialties:  Chicken  papri¬ 
kas,  kolbasz,  cabbage  rolls.  Vegetarian  entrees. 
In-house  bakery.  Novak's  also  offers  catering  for 
events  and  special  occasions.  Wheelchair  acces¬ 
sible.  LG.  6:30  am-9  pm  daily.  MC/V/AE/D.  $$. 

OASIS  RESTAURANT 

2315  NW  Kings  Blvd.,  Corvallis.  541-754-1850. 
Lebanese  cuisine.  11  am-2  pm  (lunch)  Tu-F  5 
pm-8:30  pm  (dinner)  Tu-Sa,  5  pm-8:15  pm  M.  $$$. 

RIVERVIEW  MONGOLIAN  GRILL 

230  NW  1st  St.,  Corvallis.  754-8402. 

Pick  your  own  vegetables,  sauces  and  meats, 
prepared  before  your  eyes.  11  am-8  pm  Su-Th,  11 
am-9  pm  F  &  Sa.  V/MC.  $$. 

Italian 

lOVINO'S  RISTORANTE  & 
CATERING 

136  SW  Washington  Ave.,  Ste.  102,  Corvallis.  738-9015 
Italian  cuisine  using  the  freshest  ingredients  of 
the  Northwest.  Casual  dining  in  an  "uptown" 
atmosphere  on  the  Corvallis  riverfront.  Food 
and  drink  specials  3  pm-5  pm.  Wheelchair  acces¬ 
sible.  Some  OG/LG.  Serving  dinner  starting  at  5 
pm  Tu-Sa.  MC/V/AE.  $$$. 

IZZY'S  PIZZA  BAR  &  CLASSIC 
BUFFET 

2475  NW  9th,  Corvallis.  757-1156 
Serving  lunch  and  dinner,  family  friendly  atmo¬ 
sphere.  11  am-9  pm  Su-Th,  11  am-10  pm  E  &  Sa.  V/ 
MC.  $$. 

TERZO 

151  NW  Monroe,  Corvallis.  541-752-1120. 
www.terzocorvallis.com 

West  Coast  Italian  cuisine  from  the  owners  of  Le 
Bistro  and  Agua.  Full  bar,  lounge,  small  plates, 
Italian  wines,  kids’  menu  and  more.  Reservations 
recommended.  4:30  pm-close  Tu-Sa.$$-$$$. 

Japanese 

AOMATSU JAPANESE 
RESTAURANT 

122  NW  3rd  St.,  Corvallis.  752-1410. 

Full  sushi  bar,  lively  atmosphere.  Friendly  sushi 
chefs  entertain  you.  Lunch,  dinner  and  lots  of 
specials.  Noodles,  tempura,  BBQ,  teriyaki  and 
more.  Lunch:  11:30  am-2:30  pm  M-F.  Dinner:  5 
pm-9  pm  M-Sa.  V/MC/DC/AE.  $$$. 
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Korean 


YOUNG'S  KITCHEN 

2051 NW  Monroe  Ave.,  Corvallis.  757-1626. 

Korean  and  Japanese.  Sushi,  udon,  teriyaki  ribs, 
yakisoba.  Take-out.  10:30  am-9  pm  M-Sa.  $-$$. 


Mexican 


BOMBS  AWAY  CAFE 

2527  NW  Monroe  Ave.,  Corvallis.  757-7221. 
Traditional  recipes,  fresh  ingredients,  all  made 
right  here.  A  family  atmosphere  in  our  front 
room  with  full  wait  service  in  our  lounge.  We 
specialize  in  natural  meats  and  vegetarian  fare, 
seafood  and  shellfish  entrees,  homemade  des¬ 
serts  and  breads.  11  am-midnight  M-F,  5  pm- 
midnight  Sa,  5  pm-9  pm  Su.  V/MC.  $-$$. 

EL  PARAISO 

3015  Row  River  Road,  Cottage  Grove.  541-942-5688. 
Mexican  cuisine  and  full  service  bar.  Some  LG.  11 
am-9: 30  pm  Su-Th,  11  am-10  pm  F  &  Sa.  V/MC/D/ 
AE.  $$. 

EL  PRESIDENTE  MEXICAN 
RESTAURANT  AND  CANTINA 

mo  NE  2nd  St.,  Corvallis.  752-1360. 

Serving  lunch  and  dinner,  traditional  Mexican 
food,  full  bar.  11  am-2  am  daily.  V/MC/AE.  $$. 

EL  SOL  DE  MEXICO 

1597  NW  9th  St.,  Corvallis.  752-9299. 

Lunch  and  dinner,  beer,  wine  and  cocktails. 
Parties  up  to  30  people,  food  to  go.  11  am-10  pm 
Su-Th,  11  am-11  pm  F  &  Sa.  V/MC/DC/AE.  $-$$. 

EL  TAPATIO  RESTAURANT 

1845  NW  Circle  Blvd.,  Corvallis.  758-1735. 

Serving  lunch  daily  and  dinner  on  Fridays  and 
Saturdays.  11  am-10  pm  Su-Th,  11  am-11  pm  F  &  Sa.  V/ 
MC/AE/DC.  $$. 

LOS  AROS  MEXICAN  GRILL 

2309  NW  Kings  Blvd.,  Corvallis.  754-1230. 

Serving  lunch  and  dinner.  11  am-8  pm  Sa-Th,  11 
am-9  pm  F.  Some  cards.  $$. 

QDOBA 

2001  NW  Monroe  Ave.  tt!05,  Corvallis.  757-2800. 
Not  just  big  burritos.  Big  flavors.  Open  for  break¬ 
fast.  Wheelchair  accessible.  LG.  8  am-10  pm  M-W, 
8  am-1  am  Th-Sa,  8  am-9  pm  Su.  V/MC/AE/D.  $. 

RIGOBERTO'S 

360  NW  5th  St.,  Corvallis.  752-2422. 

Breakfast,  lunch  and  dinner,  Mexican  and 
American  favorites.  Open  24  hours  a  day,  every 
day.  V/MC.  $-$$$. 

SANCHO'S  MEXICAN  GRILL 

1425  NW  Monroe,  Corvallis.752-2500. 

Sancho’s  specializes  in  homestyle  Mexican  cui¬ 
sine  prepared  daily  in  an  atmosphere  both  fes¬ 
tive  and  intimate.  Salsa  music  plays  nightly  in 
this  low-lit,  cozy  nook.  Quality  food,  mellow 
mood.  Outside  balcony.  Full  bar  selection  featur¬ 
ing  imported  Mexican  teguilas  and  beers.  Ariba! 
11  am-1  am  M-Sa.  MC/V/AE.  $. 

SENOR  SAM'S  MEXICAN  GRILL  & 
CANTINA 

140  NW  3rd  St.,  Corvallis.  754-7448. 

All  food  prepared  fresh  daily,  with  custom  built 
healthy  meals.  Fresh  salsa  bar.  11  am-8:30  pm 
daily.  All  major  cards.  $. 

TACO  DEL  MAR 

1915  NW  9th  St.,  Corvallis.  738-0540 
The  fast,  fresh  and  fun  alternative  to  traditional 
Mexican  food,  serving  mondo  burritos  and  rip- 
pin’  fish  tacos  with  a  friendly,  relaxed  Baja  style. 
Wheelchair  accessible.  10:30  am- 10  pm  M-Sa.  11 
am  -9  pm  Su.  MC/V.  $. 

TACOS  URUAPAN 

1813  SE  3rd  St.,  Corvallis.  752-5380. 

Authentic  Mexican  cuisine.  11  am-8  pm  M-Th,  11 
am-9  pm  F-Sa,  noon-8  pm  Su.  V/MC/DC/D.  $$. 

Microbrew 

BLOCK  15  RESTAURANT  & 
BREWERY 

300  SW  Jefferson  Ave.,  Corvallis.  541-758-2077. 
Local  brewpub  featuring  more  than  10  house- 
brewed  beers.  Dishes  made  with  local  and 


regional  ingredients  including  Painted  Hills 
Natural  Beef  and  Carlton  Farms  Natural  Pork. 
Some  OG.  11  am-11  pm  Su-W,  11  am-1  am  Th-Sa. 
MC/V/AE/D.  $$. 

CALAPOOIA  BREWING  CO. 

See  American 

MCMENAMINS 

420  NW  3rd  St., Corvallis.  758-6044. 

Oregon's  favorite  brewpub  chain.  Hearty  sand¬ 
wiches,  soups  and  salads.  11  am-1  am  M-Sa, 
noon-midnight  Su.  V/MC/AE/D.  $-$$. 

WYATT'S  EATERY  &  BREWHOUSE 

211 1st  Ave  NW,  Albany.  917-3727. 

24  beers  on  tap,  full  bar.  Lunch  and  dinner  menu. 
Burgers,  pasta,  seafood,  steak  and  wraps.  11 
am-8:30  pm  M-Th,  7  am-10:30  pm  F  &  Sa.  MC/V/ 
AE/D. 


Northwest 


Kimber  Hoang  seasonally  incorporating  local  pro¬ 
duce  and  meats.  Carefully  selected  wines  and 
superb  specialty  martinis.  $4  small  plate  (dim  sum) 
menu  available  all  hours,  lunch  and  dinner. 
Wheelchair  accessible.  OG/LG.  Lunch  11:30  am-2:30 
pm  M-F,  noon-3  pm  Sa  &  Su.  Dinner  4:30  pm-10  pm 
Su-W,  4:30  pm-midnight  Th-Sa.  V/D/AE.  $-$$$$. 

STACY'S  COVERED  BRIDGE 
RESTAURANT 

401 E.  Main  St.,  Cottage  Grove.  541-767-0320. 

VILLAGE  GREEN  RESORT  & 
GARDENS  RESTAURANT 

725  Row  River  Rd.,  Cottage  Grove.  541-942-2491. 
Lunch:  all-you-can-eat  salad  bar  and  selection  of 
sandwiches  and  daily  specials.  Dinner:  New  York 
steak,  chicken  picatta,  Northwest  salmon. 
Vegetarian  entrees.  Some  OG/LG.  11:30  am-2  pm  & 
5  pm-9  pm  daily.  All  major  cards.  $$-$$$$. 


101  EAT  &  DRINK 

101  NW  Jackson  St.,  Corvallis.  541-757-0694. 
www.IOIatbigriver.com 

101  strives  to  reduce  its  ecological  footprint  and 
support  the  local  economy,  making  every 
attempt  to  feature  local  organic  products  on  the 
seasonally  inspired  menu.  4:30  pm-10  pm  M-Th, 
4:30  pm-midnight  F  &  Sa.  $$. 

AXE  &  FIDDLE 

657  E.  Main  St.,  Cottage  Grove.  541-942-5942 
Gourmet  sandwiches  and  pizza  by  the  slice, 
variety  of  organic  salads,  vegan  rice  and  beans, 
tacos  and  tostadas,  seasonal  specials  (including 
smoked  salmon  chowder,  shrimp  gumbo  and 
corned  beef  brisket).  Some  0G.  4  pm  "until 
you're  ready  to  go  home."  MC/V.  $. 

BIG  RIVER  RESTAURANT  &  BAR 

101  NW  Jackson,  Corvallis.  757-0694. 

Eclectic,  fresh  Northwest  cuisine  using  local 
organic  produce,  prime  beef,  native  fish  and  Big 
River  breads.  The  copper-topped  bar  features 
regional  wines,  single  malts,  martinis  and  jazz  on 
weekends.  Wheelchair  accessible.  Some  OG/LG. 
Lunch  11  am-2  pm  M-F,  dinner  from  5  pm  M-Sa. 
DC/MC/V/AE.  $$$. 

CAFE  YUMM 

2001  NW  Monroe  Ave.,  Corvallis.  541-757-YUMM. 
Breakfast,  lunch  and  dinner.  "Soul  satisfying  ... 
Deeply  nourishing®"  Yumm!  Bowls®,  skewers, 
soups,  salads,  Yumm!  Wrappits,  sandwiches,  salmon 
burgers.  Savory  sauces  and  dressings.  Extensive 
vegan,  vegetarian  ingredients.  Wine,  beer,  juice,  cof¬ 
fee  and  tea.  Take-out.  Event  catering.  Some  OG/LG.  10 
am-9  pm  M-Sa,  10  am-8  pm  Su.  MC/V.  $. 

CRAVES  FINE  DINING 

294  Laurel  St.,  Florence.  541-997-3033. 
www.cravesfinedining.com 
Classically  trained  chefs  offer  guests  creative 
cuisine  served  in  a  warm  and  comfortable  atmo¬ 
sphere  by  an  attentive  staff.  Eclectic  wine  list 
and  full  bar  service.  Some  OG/LG.  4  pm-10  pm 
Th-M.  MC/V/D.  $$$$. 

FIREWORKS  RESTAURANT  AND 
BAR 

1115  South  Third  99W,  Corvallis.  754-6958. 
ww.Eire  WorksCuisine.com 
Organic  cuisine,  intimate  dining  ambiance  featur¬ 
ing  earthen,  sculptural  wood-fired  oven.  Now  serv¬ 
ing  organic  chicken  and  grass-fed  meats.  Grilled 
seafood,  wood-fired  pizza,  creative  vegetarian/ 
vegan  entrees,  decadent  desserts.  Fine  wines  & 
microbrews.  Cocktails.  Live  music,  lectures  and 
special  events.  Wheelchair  accessible.  OG/LG.  11:30 
am-2:30  pm  (lunch)  &  5  pm-9:30  pm  (dinner)  daily, 
10  am-2  pm  (brunch)  Su.  V/MC/AE.  $$-$$$$. 

HIDDEN  VALLEY  RESTAURANT 

Hidden  Valley  Golf  Course,  775  N.  River  Road, 
Cottage  Grove.  767-0557. 
i olayhiddenvalleygolf.com 
Serving  dinner,  with  lunch  menu  coming  soon. 
Seafood,  small  plates,  pasta,  steak  entrees,  surf 
and  turf,  lamb  and  more.  Full  bar.  Outdoor  seat¬ 
ing  on  the  deck. 

MAGENTA  RESTAURANT  & 
CATERING 

137  SW  2nd  Ave.,  Corvallis.  758-3494. 

www.magentarestaurant.com 

Exotic  organic  Asian  fusion  recipes  created  by  Chef 


Pizza 


AMERICAN  DREAM  PIZZA 

2525  NW  Monroe  Ave.,  Corvallis.  757-1713. 

214  SW  2nd  St.,  Corvallis.  753-7373. 

Music,  art,  beer  and  pizza.  Tastiest  pizza  in 
Corvallis,  by  the  slice  or  whole  pie.  Outrageous 
combos,  fabulous  salads  and  stellar  calzones. 
Nice  selection  of  local  brews.  Outdoor  rooftop 
seating  on  2nd  St.  Free  delivery.  11  am-10  pm 
daily,  open  'til  11  pm  F  &  Sa.  V/MC.  $-$$. 
CIRELLO’S  PIZZA 
919-F  NW  Circle  Blvd.,  Corvallis.  754-9199. 

Serving  dinner.  Open  till  10  pm  Su-Th,  'til  11  pm  F 
&  Sa.  V/MC.  $. 

CROWBAR 

214  SW  2nd  St.,  Corvallis.  753-7373. 

"Where  the  back  alley  meets  the  high  road." 
Crowbar  bills  their  drinks  as  "honest  cocktails 
for  workaday  people."  Fresh  infusions,  kamika¬ 
zes,  classic  cocktails,  Dream  pizza.  Behind 
American  Dream  pizza,  alley  entrance.  4:30  pm- 
close  daily.  MC/V.  $-$$. 

WOODSTOCK'S  PIZZA  PARLOR 

1045  NW  Kings  Blvd.,  Corvallis.  752-5151. 

Pizza  &  salads,  beer  &  wine.  Free  delivery  (most 
of  Corvallis).  Wheelchair  accessible.  11  am-mid¬ 
night  Su-Th,  11  am-1  am  F  &  Sa.  V/MC/D/AE.  $$. 


Seafood 


AQUA  SEAFOOD  RESTAURANT  & 
BAR 

151  NW  Monroe,  Corvallis.  541-752-262. 
www.aguacorvallis.com 

Pacific  Rim  Hawaiian  regional  cuisine.  Family 
friendly.  Full  bar,  lounge  and  dining  room.  4:30 
pm-close  Tu-Sa. 

MCGRATH'S  FISH  HOUSE 

350  Circle  Blvd.,  Corvallis.  752-FISH. 

Fresh  fish  &  seafood,  serving  lunch,  dinner,  and 
Sunday  brunch.  11  am-10  pm  M-Th,  11  am-11  pm  F  & 
Sa,  10  am-10  pm  Su.  V/MC/AE/D.  $$-$$$. 

Southeast  Asian 

TARN  TIP  THAI  CUISINE 

2535  NW  Monroe  Ave.,  Corvallis.  757-8906. 
Serving  lunch  and  dinner.  LG.  Lunch  11  am-3  pm. 
Dinner  5  pm-9  pm  M-Sa,  4  pm-9  pm  Su.  No 
cards.  $$. 

THAI  CHILI 

1425  NW  Monroe  Ave.,  Suite  A,  Corvallis.  738-0848. 
MC/V.  $. 


Vegetarian 

CAFE  YUMM 

See  Northwest 

NEARLY  NORMAL'S  GONZO 
CUISINE 

109  NW  15th,  Corvallis.  753-0791. 

Mexican,  Italian,  Mediterranean,  tofu  and  tem- 
peh,  fresh  juice  and  smoothies,  margaritas,  beer 
and  wine.  Catering,  outdoor  garden  dining. 
Wheelchair  accessible.  Some  OG/LG.  8  am-8  pm 
M-W,  8  am-9  pm  Th  &  F,  9  am-9  pm  Sa.  MC/V.  $-$$. 
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Where  Eugene  Loves  to  Lunch! 

Local  Crafts*Great  Food*Live  Entertainment  ^ 
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CELEBRATING  31  YEARS 


NEARLY  NORMAL’S 

ggnzo  cuisine 

31  YEARS  COOKING  FROM  SCRATCH 


HOME  OF  THE  SUN  BURGER 
FRESH  JUICES  &  SMOOTHIES 
TOFU  &  TEMPEH 

GLUTEN  FREE  &  VEGAN  OPTIONS 
BEER,  WINE  &  COCKTAILS 


breakfast  •  lunch  •  dinner 


n  fining  .  or. 


109  NW  15TH  $T.  CORVALLIS,  OR 


~  171 


MOST  ENVIRONMENTALLY  FRIENDLY  BUSINESS 
BEST  LUNCH  •  BEST  COMFORT  FOOD 
BEST  CHEAP  DATE 


® 


CAFE  vummr 

Soul  satisfying...  Deeply  nourishing^ 


Born  and  raised  in  Oregon SM 

On  Broadway  •  Oakway  Center  •  The  Meridian 
Sacred  Heart  at  RiverBend  •  On  Gateway 
North  Delta  Center  •  On  Monroe  in  Corvallis 

cafeyumm.com 


"The  Land  East" 

HAPPY  23RD  BIRTHDAY! 


Traditional 
Greek  &  Indian 
Food 

992  Willamette 
Eugene,  OR  97401 
343-9661 


Restaurant  and  Lounge 

seafood  |  steak  |  salad  |  burgers  |  pizzas  |  dessert  &  more! 
Lunch:  Mon-Fri  1 1 :30-2:30 
Dinner:  Tuesday  -  Sat  4:30-9:30 
Pizza  special  Mon  4:30-0:30) 


400  International  Way 
Springfield,  OR 


541-744-4148 


www.mookiesgrill.com 


Events 

Catering  .  Banquet  Hall . 
Rehersal  Dinners .  Parties 
Wedding  Receptions . 
Events .  Meetings 


chow.eugeneweekly.com 


CHOW!  Spring  2011  23 


THE  RITUAL 


- * - 

Step  N29 :  The  Bestowal 

The  perfect  Stella  Artois  is  not  only  poured.  It  is  served. 
A  ritual  that  for  centuries  has  left  patrons  the  world  over 
watching  and  wanting.  And  this,  their  refreshing  reward. 
So  before  you  say  cheers,  expect  to  hear  a  few  of  them. 


She  is  a  thing  of  beauty 

StellaArtois.com 


Always  Enjoy  Responsibly.  ©2011  Anheuser-Busch  inBevSA, 
Stella  Artois1"  Beer,  Imported  by  Import  Brands  Alliance,  St  Louis,  MO 


24  CHOW!  Summer  2011 


chow.eugeneweekly.com 


